, 
: 
A 


Butte: is becoming a 
by-product page 37 


Spotlight on INGREDIENTS 
page 39 


5 


Thear it said that food research starts 

at the time the product is delivered to 

cannery .. . if farm products are 

ot foods before delivery to the can- 
ery, what are they?’ 

Emil Mrak, 

President of IFT 
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Specify glycerine with confidence 


Conveniently located storage facilities 
assure prompt delivery, 
from a drum to a tank car 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION 


* Chicago”* Cleveland * Detroit * Houston * Los Angeles *» Newark * New York © San Francisco « St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited, Montreal * Toronto « 


Vancouver 


will still call them “tin cans’ 


granted. Those who are plo- 


and short as “tin” and “can’, 

















that’s 
interest ing 


You name it! 


Despite the ever- widening 
use of aluminum foil, the 
are still many people who cali 
it “tin foil”. A similar verb, 
battle looms as the aluminuy 
industry gears up to furnis) 
manufacturers aluminum fp; 
cans. It is feared that many 
















The word “can”, itself, is a 
abbreviation for “caniste;’ 
and began to be used afte 
the first American patent fo 
“tinned canisters” wa 








ting the course of aluminum 
in the can industry should be 
ready with words as catchy 








(Summarized from Kaise 
Aluminum News — December 
1957.) 








Popular nut 


Pistachio nuts are one oj 
the few crops of which ther 
is always a shortage. US im- 
porters already take half the 
annual crop of 15 million |b 






and insist they could handle 
50 million. A very smal 
quantity is now grown in Cal- 
ifornia. It is estimated that it 
will be 10 years before annual § 
world crop will reach 30 mil- 
lion Ib. 















Whey disposal 


More than 12 billion |b 
whey are produced each yea! 
in the US. All but about 4 
fourth, used to make milk su- 
gar and other products, * 
disposed of as waste. This vas 
amount of organic matte! 
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overtaxes many smaller sew- 
age plants and involves a 
stream pollution threat. Re- 
search has shown that yeast, 
grown in whey, can convert 
the sugar and part of the 
protein into new yeast cells. 
When the sugar has disap- 
peared, the yeast can be col- 
lected, leaving a liquid that 
will pass through a sewage 
disposal system easily. The 
yeast itself contains proteins 
and vitamins that make it val- 
uable as a feed supplement 
and as a source of amino ac- 
ids. (Experiments were car- 
ried on at USDA Eastern 
Regional Research Lab., near 
Philadelphia.) 


More freeze 
less squeeze 


Some of the lemons that go 
into frozen lemon _ drinks 
come from as far away as 
Italy. This makes it tougher 
for West Coast lemons to find 
a ready domestic market. 
Nowadays, 2 out of every 3 
glasses of lemonade consumed 
are made from brand concen- 
trates. Seven years ago, almost 
every glass was_ fresh- 
squeezed. (Flavor Newsletter 
— Food Materials Corp., Chi- 
cago 32, Ill.) 


Instant gains on ground 
in coffee cup campaign 


Home consumption of na- 
tionally advertised and dis- 
tributed instant coffees has 
spurted from 1948’s one cup 
in 20, to today’s one cup in 3. 
An industry spokesman cites 
two main reasons for the suc- 
cess: 1) the convenience and 
economy of instant coffee, 
which initially attracts cus- 
tomers; 2) superior quality of 
the instant products, blended 
from the finest beans obtain- 
able, without adulterants, 
which holds customers. Same 
spokesman predicts that with- 
in a few years, one of every 
two cups would be of instant 
coffee. From remarks by 
Charles Leister, vice president 
in charge of purchasing, The 
Nestlé Co., Inc., in January, 
1958, Coffee & Tea Industries. 
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maintains rigid 


“quality control” 


on vanilla of all 


: concentrations 


Quality is the byword of 
Ritter pure or imitation 
Vanilla . . . for “Quality 
Control” at Ritter embraces 
every phase of vanilla 
manufacture, through thick 
and thin, from 32 fold on 
down. You are guaranteed 
the finest vanilla, made 
exactly to your specifications. 


OTHER RITTER PRODUCTS 


Tru-Fruit Flavors 
Concentrated Fruit Juices 
Wonex’s 

Neoromes 


F. RITTER & CO. | 


4001 Goodwin Ave., Los Angeles 39, Calif. 


RITTER INTERNATIONAL 
Branches throughout the world 
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HE 


Provides Economical 
CONTINUOUS 
Heating and Cooling 
of LIQUIDS or 
SEMI-SOLIDS— 
including ultra- 


H.T.S.T.Pasteurizing 


Lowers cost of continuous 
heating and cooling of liq- 
uids and semi-solids; also 
ultra-H.T.S.T. pasteurizing 
Cools to —30° F. or heats to 
300° F. or higher. Heat exchange is uniform and efficient for § 
entire run because Displacer-Mixer Blades continuously 
sweep product away from 
creases heat exchange efficiency and reduces product loss- 
es from“ burn-on" during heating. Ideal for all heavy bodied 
products that can be pumped. Write for Bulletin E-1300. 





MFG. COMPANY 


General and Export offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 


Ways to put more profit 
in your production plans 





With all costs rising, now is the time to make 
every last penny of your production dollar 
work harder. We can help you to do it— with 
efficient production-and-profit boosting CP 
equipment specifically engineered and built to 
cut your production costs! 


new DY Saget Saryece 


AT EXCHANGER 






Available with one to 4 cylinders | 
mounted on a single frame. (Am- 





cylinders only.) Housed in stainless 
steel. 






heat transfer surface. This in- 


Sanitary Centrifugal 
Stainless Steel Pumps 


Ruggedly built to reduce maintenance 
costs with special emphasis on eco- 
nomical fast cleaning. Can be dis- 
mantiled without tools. Complete range 
of sizes and capacities to match the 
pump to the job—buying exactly what 
you need saves you money and oper- 
ating cost. Pump both product and 
cleaning solution. Write for Bulletin 
H-1200. 


@rorary Pumps 


Sanitary, Positive Type 


New 
rotors with specially designed resilient 
surfaces. Parts can be replaced on the 
job in ten minutes or less when neces- 
sary. The perfect pump for metering 
flow of medium to high viscosity liquids. 
Write for Bulletin H-1290., 


ae ae 
DISTINCTION IN 





EQUIPMENT 
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Plate Heat Exchangers 


Cut gasket maintenance to less than 
half! Every plate a heat exchanger, 
only every other plate gasketed. Com- 
pact, stainless steel units save space 
and speed production. Meet U.S.P.H. 
sanitation standards. Can be continu- 
ous heater, cooler, H.T.S.T. pas- 
teurizer or a combination of all three. 
Easy cleaning reduces costly wash-up 
time. Write for Bulletin E-1153. 


New g Stainless Steel 


Multi-Flo Homogenizers 


Complete new line for smoother, more 
efficient homogenization at lower pres- 
sure. Reduces power costs and machine 
wear. Includes revolutionary, high- 
capacity 5-cylinder model. 


@g Refrigeration 


Double savings: compact design saves 
valuable space—extra rugged construc- 
tion saves maintenance. Choose exactly 
what you need from a complete line of 
Compressors and Boosters—and get 
the extra benefits that come fram CP’s 
generations of experience in building 
refrigeration systems serving many in- 
dustries—and serving them well. Write 
for Bulletin V-18. 























g Complete 
Materials Handling 
Service 












© FLOOR-LEVEL CONVEYORS 
@ ABOVE-FLOOR CONVEYORS 
e@ CASE STACKERS AND UNSTACKERS 
e@ BELT CONVEYORS AND CONVEYOR DOORS 


Engineered, Built and Backed by CP 




















Spotlight on starches 


Properties of food grade 
starches was the topic of dis- 
cussion when the above photo 
was taken. L. J. LaBrie 
(center), technical coordinator, 
and Leonard Waldt (right), 
chief food chemist — food 
starch experts at Morningstar- 
Paisley, gave me valuable 
information for the Buyers 
Guide on Starches (begins 
on page 44). 


Additional valuable data 
came from T. J. Schoch, John 
Krno, R. F. Cohee of Corn 
Products; J. F. Fitzgerald and 
R. W. Anderson of National 
Starch . .. just to mention a 
few of the experts we contacted 
to prepare the Guide. 


The classification of starches 
turned out to be a complicated 
editorial task. Just to mention 
a few properties of direct 
interest to food processors .. . 
starches can be manufactured 
to have either high, neutral, 
or low pH. After boiling in a 
solution, they cool to form a 
gel, soft paste, or remain fluid. 


Information on 101 food 
grade starches has been ob- 
tained. We, in turn, have listed 
them under 13 classifications. 


ASSISTANT EDITOR 
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A—No..225P........... 350 WSP 550F, 1000 WOG 
B—No. 260P........... 300 WSP 550F, 600 WOG 
eS ae 200 WSP 550F, 400 WOG 
D—No. 237P........... 150 WSP 500F, 300 WOG 


E — ‘500 Brinell” Stainless Steel Plug Type Seat and Disc 


Walworth offers four lines of Bronze Globe Valves 
with stainless steel, plug-type seats and discs. Ad- 
vantages of these valves include: 


® Stainless Steel Plug-Type Seats and Dises, heat-treated 
to a minimum of 500 Brinell hardness reduces wire- 
drawing to a minimum. Seats and Discs are machined 
and fitted simultaneously, assuring perfect mating. 


© Deep Stuffing Boxes with Glands are fitted with rein- 
forced, molded packing. Valves can be repacked under 
pressure when fully opened. 













For Longer Bronze Valve Life... 


“500 BRINELL” PLUG-TYPE 
STAINLESS STEEL 
SEATS AND DISCS 


150 Ib. 200 Ib. 300 Ib. 350 Ib. 


® Oversize Stems, made of high tensile strength silicon- 
bronze, assure long life. 


* Rugged Body Hexes, are flat on top; do not inter- 
fere with wrench gripping body-to-bonnet union ring 
connection. 


* Bodies, made of Composition M bronze (ASTM 
B61), have ample wall thickness to provide high 
safety factor. 


® Patented Handwheels are air-cooled and designed 
with a “finger-fit grip.”” Makes turning easy even 
when wearing greasy gloves. 


© Identification Plates secured by lock-washer under 
stem nut, show Figure Number of valves and make 
re-ordering sure and easy. 


FOR COMPLETE INFORMATION, SEE YOUR WALWORTH DISTRIBUTOR OR WRITE FOR ILLUSTRATED CIRCULAR 


WALWORTH 


60 East 42nd Street, New York 17, New York 


SUBSIDIARIES: GU] auoy stéet provucts CO. CoP CONOFLOW CORPORATION 


SOUTHWEST FABRICATING & WELDING CO., INC. 





M&H VALVE & FITTINGS CO. 
WALWORTH COMPANY OF CANADA, LTD. 
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CLEAN 


This modern Atlas-Pacific Whole Fruit Grader is the answer 
to your problems of grading any product similar to apricots, 
peaches, or apples, which require the accuracy of a round 
whole grader with a large capacity, and gentle handling. 

The machine accurately and carefully grades ten (10) 
tons of apricots per hour and is manufactured in a basic unit 
of one grading belt (giving two grades) to which any num- 
ber of grading units can be added. The most popular size 
and what we call our standard machine has five (5) grading 
units producing six (6) grades. It makes no difference how 
many grades you require, the machine will carefully handle 
and accurately grade ten (10) tons per hour. 

Due to the special design of the grading belt supports and 
discharge mechanism, the product will not stick in the holes, 
thus insuring a full, clear grading area of the belts at all 
times for each grade. 

The traveling grader belts are made of heavy gauge 
woven steel and are then coated with an accurate thickness 
of neoprene. This insures gentle handling and extreme 
accurate grading. 


ATLAS-PACTFIC 


aA TG "Os LS 


1321 67th Street * Emeryville, Calif. 





arias-paciic TRAVELING BELT 
WHOLE FRUIT ‘GRADER 


FAST ° 


ail : TL +E 


c( 


oN 





One motor operates the entire grader and the drive of the 
discharge belts can be made to discharge the graded product 
on the right or left side, or some right and some left, to meet 
your requirements. All driving parts are enclosed in hinged 
heavy gauge steel covers. As the result of the continuous 
operation of the grader belts and the rugged construction of 
the machine, it can be operated whether bolted down or not. 


SPECIFICATIONS 









for 5 belt, 6 grade machine: 
Rpm Bunt OR. i occas pads ota os coweows 24’ 
Width Outside Discharge Belts................ 8’ 
BING 3k. s sats v 6 uaa aback eG eecaraend 4-6” 
Weight Approximately .........  ..... 2,000 Ibs. 
Cer FO ss eee ark iaaa bese tereeys 
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ACCURATE GRADING 


letters from 
readers 


Readers are invited to submit 
comments to: The Editor, 
FOOD PROCESSING 
111 E. Delaware PI., Chicago 11, 
Ilinois 


QUESTIONS INTERPRETATIONS 
OF FAT FINDINGS 


Ohio City, Ohio—The writer 
has read the article on page 35 
of the January FOOD PROCESS. 
ING Magazine based upon an 
article by Richard S. Gubner, M.D. 
of the Bureau of Medical Re. 
search of Equitable Life Assur- 
ance Society. 

Dr. Gubner states “There are 
no firm lessons that can presently 
be drawn with respect to control 
of the fat and fat-like factors in 
coronary disease. There is, how- 
ever, a burden of proof upon those 
who would lower serum choles- 
terol, per se, irrespective of the 
means employed, to show that 
benefit results.” 

The above certainly does not 
coincide with the thinking of 
other nutritional research men. 

Reference: Proceedings Semi- 
Annual Meeting of the Nutrition 
Council of the American Feed 
Manufacturers Association, Inc. 
in December, 1957. “Dietary Fac- 
tors and Atherosclerosis” D. Mark 
Hegsted, Associate Professor of 
Nutrition, Department of Nutri- 
tion, Harvard School of Public 
Health, Boston, Massachusetts. 

“Nonetheless there is abundant 
evidence that the kind and amount 
of fat in the diet does exert a pro- 
nounced effect upon the serum 
cholesterol level and convincing 
evidence that high serum choles- 
terol levels increase the risk of 
heart disease. Hence, at least at 
the moment, the role of fat de- 
serves serious consideration and is 
being widely investigated.” 

“Groups who find a conflict of 
interests can and should be con- 
servative, but they must not be 
obstructive.” 

These two authoritative views 
are in direct conflict. Now I do 
not make the accusation, but 
merely am thinking that the good 
learned gentlemen with the insur- 
ance company may have a very in- 
fluential member on their board of 
directors who has extensive invest- 
ments in the vegetable oil process- 
ing industry. 

G. A. HOLLAND 
President 
Holland Pioneer Mills, Inc. 







@ When asked about the 
very last statement in his let- 
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ter, G. A. Holland said: “We 
mean vegetable oil process- 
ing. In the preparation of 
shortening and oleomarga- 
rines, hydrogenation takes 
place, thus creating a satu- 
rated fat.” 

When Holland’s comments 
were called to the attention 
of Dr. Richard S. Gubner, he 
sent us the statement which 


follows: 
—EDITOR 


New York 1, N. Y.—In his 
comment on my paper, “Fatness, 
Fat and Coronary Heart Disease,” 
which was abstracted in the Jan- 
uary, 1958 issue of FOOD PROC- 
ESSING, Mr. Holland cites state- 
ments of Dr. Hegsted’s which he 
interprets to be in direct conflict 
with my remarks. 

This is emphatically not the 
case, and Mr. Holland’s misunder- 
standing will be remedied by read- 
ing my paper, a copy of which I 
have sent to him. 

The entire content of my paper 
was to emphasize the role of fat 
(and fatness) in coronary heart 
disease. With respect to Cholester- 
ol, my point was that there are 
at least two important lesions in 
coronary disease, atherosclerosis 
and thrombosis. 

While Cholesterol is implicated 
in the underlying atherosclerotic 
lesion, other blood fats than cho- 
lesterol are involved in the actual 
process of thrombosis which pre- 
cipitates the clinically recognizable 
coronary attack. The following 
Statements from my article, which 
did not appear in the abstract, will 
clarify this. 


“Cholesterol cannot readily be 
exculpated with the explanation 
that it is innocently enmeshed 
in fibrin thrombi, or that it may 
even play a beneficient role in 
opposing the thrombogenic ac- 
tion of other lipids. This is coun- 
ter to a long line of experimen- 
tal studies on atherogenesis. . . . 
However, a different situation 
may obtain entirely with respect 
to lipid factors in thrombosis, 
which is the determinant of clin- 
ical coronary disease, than is the 
case in atheromatous lipid de- 
Position. What is advan- 
tageous in serum lipids with re- 
spect to atheromatous deposition 
May not apply to thrombosis.’’ 


May I assure Mr. Holland that 
I have no personal acquaintance 
with any “very influential member 
on their Board of Directors who 
has extensive investments in the 
vegetable oil processing industry.” 

The Equitable Life Assurance 
Society of the U.S. does, indeed, 
have a very vital interest in the 
subject of coronary heart disease, 
Which is a leading cause of death 
in the nation, but this interest is 


(Continued on next page) 


MARCH 1958 


Aluminum Foil Packaging - 


Vitamin Retention 





OS 
Report No. 14 of a Series by \c& NY Reynolds Metals Company 


HE ability of aluminum foil 
packaging to protect foods 
against deleterious changes in 
flavor, odor, appearance and fresh- 
ness has been demonstrated both 
qualitatively and quantitatively in 
previous reports of this series. More- 
over, this protective ability can be 
readily confirmed with the ‘unaided 
senses of sight, taste and smell. On 
the other hand, losses in the nutri- 
tional value of packaged foods—par- 
ticularly of vitamins—are beyond 
detection by human senses and can 
be determined only through labora- 
tory analysis. 

The importance of vitamins is, of 
course, well known not only to the 
medical and dietetic fields but also 
to the housewife. She knows that 
many food products are being forti- 
fied and she is on constant guard to 
get the best of this enriched value in 
the food she purchases. Yet the re- 
tention of some vitamins in packaged 
foods has not received adequate at- 
tention. 


Most Susceptible Vitamins 


Those most susceptible to destruc- 
tion by oxidation are Vitamin A and 
Ascorbic Acid (Vitamin C). The 
presence of oxygen or an oxidizing 
agent is not the only factor contrib- 
uting to the loss of these vitamins. 
Under normal storage or shelf life, 
for instance, it has been determined 
that light catalyzes and greatly ac- 
celerates this oxidation, as does heat. 
Riboflavin (Vitamin Bz) is readily 
photolyzed, or degraded, on exposure 
to light. 

Recent studies* have been made 
to determine the effects of packaging 
on enriched, partially-baked rolls 
with attention focused on the reten- 


© 1958 by Reynolds Metals Company, Louisville, Ky. 


tion of Riboflavin. Packaging mate- 
rials tested were a transparent cello- 
phane, a semi-opaque waxed paper 
and Reynolds heat-sealing aluminum 
foil wrap, Reyseal. The packages 
were stored at 74° to 78° F and sub- 
jected to light of 100 foot-candle in- 
tensity for eight hours daily. Majority 
of the light was supplied by fluores- 
cent tubes, with a portion from a 
north window exposure. 


Shelf Life Extended 


A seven-day test was run. While rolls 
in cellophane or waxed paper would 
become stale and unsaleable in less 
than a week, the seven-day period 
was chosen in order to take account 
of the extended shelf life made pos- 
sible by aluminum foil. 

Riboflavin losses in typical cello- 
phane and waxed paper packages 
were significant while losses of this 
magnitude were not observed in the 
foil-packaged product. The accom- 
panying graph of actual average 
Riboflavin content (dry weight 
basis) shows that losses after two 
days totaled: cellophane 40%, waxed 


paper 21%, aluminum 10%. The foil- 
wrapped rolls then suffered no further 
ioss while losses in cellophane and 
waxed paper increased to 61% and 
40%, respectively, at the end of the 
test. 

Another important point is that 
many metals and impurities in other 
packaging materials actually act as 
catalysts in the oxidation of vitamins 
or otherwise accelerate their deteri- 
oration. Aluminum does not. For this 
reason, foods that are compatible 
with aluminum can safely be pack- 
aged in direct contact with it. 

Aluminum foil packaging, because 
it keeps out moisture, oxygen and 
light, because it reflects radiant heat 
and because it does not catalyze the 
oxidation of vitamins, will retain 
foods at their highest quality nutri- 
tionally. For further information on 
this and other phases of aluminum 
packaging protection, call the near- 
est Reynolds sales office. Or write to 
Reynolds Metals Company, General 
Sales Office, Louisville 1, Kentucky. 


¥ oe ie ~ the Reynolds a 


ae "Moedatic 
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Watch Reynolds All-Family Television Program “DISNEYLAND”, ABC-TV. 
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(Continued from preceding page) 


designed only to promote the pub- 


lic’s health and its well being, i 
RICHARD S. GUBNER, M.D. 
The Equitable Life Assurance N: 
Society of the United States 
@ Dr. Gubner wants to make ble 
it clear that he does not ques- e 
tion the important role of fat io] 
in coronary disease. As he 
stated in the concluding para- are 
graph of his original article: pr 
“From what is_ presently at 
known, it would appear most ge 
rewarding and practical to 
maintain low levels of serum 
fat by the simple virtues... 
“Tf the visible results of 
these measures, which re- 
duce lipemia is that of a lean 
and vigorous population, it 
may be anticipated that there 
will be less coronary disease & 


~<a | i: a. than now exists in our pres- thi 
TRI-CLOVER MiGRA EE os SS | 
i: * ev 


physically inactive American 


FITTINGS and PUMPS __ | ae oe 


Next month Foop Process- 


add to efficiency of a nna ae Inc will bring its readers an 
‘ : up-to-date report on the sig- 
Welcome Creamery operation sd 7 nificance of Dr.  Kinsell’s cl 
studies on unsaturated and di 
saturated fats. 
—EDITOR 
Secuarding against contamination, protecting prod- 
uct quality, and assuring an uninterrupted flow of 
materials in the modern, efficient Welcome Creamery, a 
Welcome, Minn., are Tri-Clover Division’s sparkling PA \a\\8 
clean TRI-CLAMP® Fittings, Valves, and Pumps. a Fd Wid J F 
Tri-Clover fittings, valves, pumps and tubing ee a ee 
are selected for jobs like this because of their 
reputation for highest quality materials and work- Want 
manship . . . and for the fact that they meet the Slot. CotyMES set team Ol ett aemnT eT 
strictest sanitary requirements. pe gellar i! 
Our engineering service is at your disposal to ee 
help solve your corrosion-resistant piping and : te 
pumping problems. te 
en 
See your nearest Tri-Clover Distributor. Seah a oe 
; : fe: 


LADISH CO. J) al : 
mma Tné-Cl. De ee 2 A ; 1 : 


Kenosha Wisconsin One of a complete line of Tri- % 
Clover Centrifugal Pumps. Full 


details on these modern efficient . - Bu 

d : units are contained in the Tri- | want a job because ; knead on 

EXPORT DEPT.—8 So. Michigan Ave., Chicago 3, U.S.A. Clover Sanitary Pump Catalog dough, . . . get it? ..- C 
Cable: TRICLO 253. Write for your copy. ST 

St. 


ae 
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Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
Start of charging. 





Wa 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Sahin” 


Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 Ibs. — is ideal for 
critical work or small runs. 








Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 
per batch. Quick accessibility and self-cleaning 
features keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
- can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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AMS] conventions 
Gani and exhibits 


Mar. 17-21. International 
Atomic Exposition, Nuclear 
Congress and Atomic In- 
dustry Forum, Internation- 
al Amphitheatre, Chicago, 
IIlinois. 

Mar. 19-20. American Dairy 
Assn., annual meeting, Con- 
gress Hotel, Chicago, IIl. 

Mar. 20-22. Pacific Dairy & 
Poultry Assn. Hotel del 
Coronado, Coronado, Calif. 

Mar. 25-28. Package Machin- 
ery & Materials Exposition, 
Convention Hall, Atlantic 
City, N. J. 

Apr. 7-11. American Assn. of 
Cereal Chemists, annual 
meeting, Netherlands Hil- 
ton Hotel, Cincinnati, Ohio. 

Apr. 10-11. Dairy Industries 
Supply Assn., 39th annual 
meeting, Edgewater Beach 
Hotel, Chicago, IIk. 

Apr. 18-22. National Inde- 
pendent Meat Packers 
Assn., annual meeting and 





exposition, Palmer House, 
Chicago. 
Apr. 21-23. American Oil 


Chemists, annual meeting, 
Peabody Hotel, Memphis. 

Apr. 21-26. American Indus- 
trial Hygiene Assn., Con- 
vention Hall, Atlantic City, 
New Jersey. 

Apr. 22-24. Research & De- 
velopment Associates, QM 
Food & Container Institute, 
Inc., annual meeting, Palm- 
er House, Chicago, III. 

Apr. 23-25. Pennsylvania 
Manufacturing Confection- 
ers’ Assn., 12th annual pro- 
duction conference, Frank- 
lin and Marshall College, 
Lancaster, Pa. 

May 4-7. Air-Conditioning & 
Refrigeration Institute, an- 
nual meeting, The Home- 
stead, Hot Springs, Va. 

May 5-7. Industrial Waste 
Conference, Purdue Memo- 
rial Union Bldg., Lafayette, 
Indiana. 

May 11-14. Processed Apples 
Institute, Inc., annual meet- 
ing, Seaview Country Club, 
Absecon, N.J. 

May 12-14. Biscuit & Cracker 
Mfrs.’ Assn. & Biscuit Bak- 
ers Institute, Inc., 55th an- 
nual joint meeting, Edge- 
water Beach Hotel, Chicago, 
Illinois. 





Since 1897, the Dickinson Family of. 


Portland, Oregon, has guarded Grandma 


Custom mace 
BOYSENBERRY 
FRESH FRUIT SYRUP 


Dickinson’s secret for cooking and preserv- 
ing fruits with that real ‘‘out of the woods” 
flavor and goodness. 

For years the Dickinson Family has 
depended on Clayton Steam Generators. 
Here is what Mr. Walter Dickinson, Jr. says 


about them. ‘With our Claytons we save 
one hour daily in fire-up time, and use 25 
to 40% less fuel than with former ordinary 
boiler. Most important, they respond 
instantly to variable steam demands neces- 
sary in processing the small quality-con- 
trolled batches of flavorful preserves which 
have made Dickinson Family products 
nationally famous?’ 





CLAYTON HELPS DICKINSON FAMILY 
PRESERVE LIP-SMACKING FLAVOR 
OF FINE FRUITS 


Buying Clayton Steam Generators is just 
smart business! These steam units produce 
more steam at less cost in only one-fourth the 
space occupied by ordinary steam boilers. 
They cost less to install too...no stacks to 
erect, no walls to knock out, lower rigging 
expense and lower hauling costs...and you 
can put them practically anywhere! The secret 
of Clayton’s higher efficiency is controlled cir- 
culation and balanced feed, a principle of using 
a continuous single pass tube... thus, they are 
more reliable and easier to operate, maintain. 
From a cold start, Claytons produce steam in 
3 minutes...and all day they produce only 
steam needed—instantaneously. Let a Clayton 
representative give you the complete facts. 


Sirs: 


City 





We use steam for. 


MANUFACTURING COMPANY 


Please send us more information on Clayton Steam 
Generators. 
Name 
Company. 
Address 


Zone. State 





Send to: Clayton Manufacturing Company 
403 N. Temple City Bivd. 
El Monte, California 
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8 to 100% of your 


corrosion-resistant piping needs 
now available from 1 source 


ACE PARIAN 


ACE} threaded 


HARD RUBBER} ¥2 to 4” 
Flanged 


1% to 8” 


Flexible 
Tubing 
¥g to 1144” 


Flexible 


a 
—— eee ee 


General purpose rubber-plastic blend. 
Tough, impact resistant, economical. Han- 
dles most common chemicals to 170°F. 


Strength of steel, resistance of hard rub- 
ber. Soft-rubber inter-layer aids shock- 
resistance. Finest for alkalis, most inor- 
ganic acids, many organic acids, all salts. 


Best anywhere for hot inorganic chemicals, 
acids, etc. to 260-275°F. Also wide variety 
of organics. Excellent rigidity. 


Rigid PVC. Excellent aging. Good cold im- 
pact strength. Not affected by most inor- 
ganic acids and alkalis. Also good for many 
organics. 


Odorless, tasteless, rigid polyethylene, best 
for sub-zero uses. Best resistance of any 
plastic at room temp. except to acetic acid. 


The oldest, still tops. Extreme resistance 
to alkalis, inorganic acids, many organics, 
all salts. Ideal for chlorine, fluorine. Wid- 
est range of fittings. 


Odorless, tasteless, general-purpose. 
Strong, takes high pressures. Not affected 
by most inorganic acids and alkalis; re- 
sistant to most organics. 


General-purpose transparent flexible tub- 
ing. Non-toxic, odorless, tasteless. Can 
steam sterilize. Excellent for chemicals. 


Non-toxic flexible polyethylene pipe. Ideal 
for water distribution lines, drain lines, jet 
wells, etc. Resistance similar to Parian. 
Uses insert type fittings. 





» CHOICE OF 9 DIFFERENT TYPES 
© THE NEWEST OF MATERIALS 


BACKED BY 100 YEARS OF 


EXPERIENCE 


ASK FOR | 
BULLETIN 


Diaphragm 
valves with 
Ace-ite body, 


Rubber-lined 
C.1. Gate, 
Darling Gate & 
Check Valves to 
24”. Diaphragm 
Valves to 6” 


Diaphragm 
valves with 
Riviclor body 
2 to 2” 


Diaphragm 
valves with 
Parian body, 


Rubber-lined 

or plastic 
valves above. 
Also many 

plug valves, bibb 
cocks, etc. 


Diaphragm Valve 
with Saran body 
1% to 2”. Also 
Saran-lined 
diaphragm valves 
to 6” and up 


Ace hard rubber 
plug valves, bibb 
cocks, etc. 


Diaphragm 
valves with 
Parian body, 
¥2 to 2” 


ACE Saran, Supplex, Ace-Ite and Riviclor are approved by 
The National Sanitation Foundation for drinking water. 


AMERICAN HARD 
RUBBER COMPAN 


Division of Amerace Corporation 


12 
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Congress plunges into debate on 
controversial food legislation 


Lively session expected as lawmakers 
look ahead to fall elections © 


A number of new bills introduced this session — in addi- 
tion to several carry-overs from the previous session — are of 


importance to food processors. 


Food additives continue in the legislative spotlight. Hearings 
originally scheduled for Feb. 4 and 5 were postponed indef- 


initely at latest word received. 
Meanwhile a new bill, HR- 
10404, was introduced by Rep. 
John Bell Williams (D., 
Miss.). The bill proposes to 
set up a somewhat less com- 
plicated procedure. For de- 
tailed information on this and 
other food additive legislation, 
check Foop Processtnc each 
month. 

Other pertinent legislation 
being considered by the Con- 
gress is covered below: 


Rally House support for 
dairy price props 


On the controversial issue 
of dairy price supports, two 
dozen bills are being consid- 
ered by a House Agriculture 
subcommittee. These “stop- 
gap” bills would reverse Ben- 
son’s order to cut dairy sup- 
ports to 75 percent of parity, 
effective April 1. 

In opening the hearings, 
subcommittee chairman 
Thomas G. Abernethy (D., 
Miss.) informed the gather- 
ing, “I would received nu- 
merous complaints from all 
sections of the country 
against Mr. Benson’s order, 
and it is my feeling that this 
order should be thoroughly 
studied by our subcommittee.” 
He added that hearings would 
be held as soon as possible on 
dairy industry | stabilization 
legislation known as the “self- 
help bill”. 


Split farm bloc new 
farm bill obstacle 


As predicted in last month’s 
column, the Eisenhower-Ben- 


son farm program is finding 
the going rough, with scant 
support but more active op- 
position. 

The Senate Agriculture 
Committee is drafting an om- 
nibus farm bill scheduled to 
be ready early in March. Ac- 
cording to Sen. Hubert H. 
Humphrey (D., Minn.), how- 
ever, it would be the “eighth 
wonder of the world” if the 
committee had a bill ready by 
April 1. 

Along with the distrust of 
Agriculture Secretary Benson, 
there is a split in the farm 
block which once stood sol- 
idly together. Farm state con- 
gressmen are divided when it 
comes to deciding which 
crops to help. Washington ob- 
servers feel that as a result 
of the various tensions no ma- 
jor changes will result this 
year. 


Introduce dairy industry 
‘self help’’ bills 


Bills have been introduced 
in the House and Senate 
which would provide for a 
referendum of dairy produc- 
ers to determine the type of 
program they think would be 
most effective and _ beneficial. 
Sen. Humphrey who with 
Sen. Alexander Wiley (R. 
Wis.) has introduced one of 
the bills (S-3120) commented 
that it would be well for the 
Secretary of Agriculture and 
the President to rescind the 
announced plans until the 
Congress has had _ sufficient 
opportunity to review the 
dairy industry’s own _ plans 
for a better stabilization pro- 
gram. 
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House sends bill on 
humane slaughter 
to Senate 


Acting to end a two-year 
dispute over legally humane 
methods of livestock slaugh- 
ter, the House passed and 
sent to the Senate HR 8308, 
a bill to “establish a national 
policy in connection with the 
slaughter and handling of 
livestock for slaughter.” 

Under provisions of the bill, 
the Secretary of Agriculture 
is authorized to conduct re- 
search and _ investigation to 
determine the most humane, 
practicable methods of 
slaughter. To encourage com- 
pliance, after December 31, 
1959, the Federal Government 
will buy no livestock prod- 
ucts which have not been 
slaughtered by the humane 
methods as determined, and 
such products shall be labeled 
as having been slaughtered 
by approved methods. 

Many meat packers while 
not opposed to humane 
slaughter reject the bill at 
this time as forcing them into 
practices not proved out, and 
leaving certain economic as 
well as humane questions un- 
answered. 


Beef up enforcement 
of P&S Act 


Enforcement of the Packers 
and Stockyards Act is being 
strengthened further with ap- 
pointment of an _ additional 
deputy director in the USDA 
livestock division. The new 
section was set up recently 
within the Agricultural Mar- 
keting Service to enforce 
packer provisions of the act. 

USDA _ enforcement has 
been an issue for several 
years as chain stores charged 
with violation of Federal 
Trade Commission rules have 
contended that their owner- 
ship of meat packing facili- 
ties subjected them to USDA 
jurisdiction under terms of 
the P & S Act. In an effort 
to settle the problem, the 
Congress has before it sepa- 
rate bills — one to shift all 
enforcement to FTC, and the 


| Another 











Case of Cost-Saving with Crane Steel Valves 





This valve has a 28-year service record 


Here is another prime example of Crane 
valve dependability —and what it means in 
dollars and cents to the user. 


This Crane cast steel wedge gate valve 
has seen more than 28 years of service. It 
is installed in a line from the steam header 
in the plant of Scott Paper Company’s West 
Coast Division, Everett, Wash. The 8-inch, 


300-pound valve is operated 2 or 3 times a 


week. After almost 3 decades of hard, con- 
tinuous service on 450°F. steam at 250 psi., 


this rugged, precision-built Crane valve still 
closes tightly and easily. Yet it has required 
only routine maintenance. 


From the outside, Crane valves may re- ~ 


semble others. The big difference is on the 
inside— where Crane quality in design and 
construction, in precision machining and 
superior castings, assures the low-cost, 
trouble-free operation you want. Call your 
Crane Representative for expert assistance 
in specifying and ordering. 





You may spot cost-saving 
ideas in this book of "Valve 
Performance Facts'’—32 
case histories throughout 
industry. Ask your Crane 
Representative or write 
for a copy. 


CRAN E VALVES & FITTINGS 


PIPE «© PLUMBING ¢ KITCHENS ¢ HEATING 


e AIR CONDITIONING 


Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Dura Buket 
ver worn out 


COMPARE THESE 
BUCKETS AFTER ONE 
YEAR’S IDENTICAL USE 





*Dura-Buket—special plastic by Fiberite 
Corporation — as good as new! 


Ordinary metal bucket — 
corroded, rusted, needs to 
be replaced! 


unretouched photographs 


THESE two buckets were installed at the same time, on the 
same elevator leg. After just 12 months, the metal bucket was 


STRONG AND SHATTER- 
PROOF ... HIGH SPEED ... 
RUST PROOF... SPARK AND 
STATIC-FREE .. . SELF 
CLEANING ... SANITARY... 
LONGER LIFE... ECONOMY 


corroded so badly it required replacement. But the Dura-Buket 
is as good as new... will last many more years. 

Dura-Buket just can't rust. Besides that, it's self-cleaning, 
sanitary. And being static-free, it doesn't spark. 


DIT eB elt Ca 
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food regulations 


other to allow USDA 
diction only over those 
panies whose primary 
ness is meat packing. 


Hearings on coal-tar c 
probe FDA, industry v 


A public hearing is 
held this month by FI 
“determine if certain sy: 
ically produced colors f 
in foods should be teste 
certified as harmless b 
Food and Drug Admir 
tion before they are 
keted.” The colors in 
are chemically similar t 
ors which can be ext 
from natural sources. 

At issue are proposa 
FDA and Hoffmann-Lal 
Inc., first published on 
7, 1957, for revising the 
nition of a coal-tar colo: 
appears in FDA regul: 
The change in definition 
posed by FDA would e: 
from color certification 
bon black, caramel, a 
number of colors d 
from vegetable sources 
would require certificatic 
synthetically produced | 
such as_ synthetic car 
Hoffmann-LaRoche pro 
a definition exempting c 
synthetic compounds, as 
as colors from natural so’ 


Supreme Court to revi 
coal-tar color decision 


Another chapter in 
coal-tar color story ha: 
Supreme Court agreein 
review a lower court | 
ing that FDA must set 
tolerance for a_ prohi 
coal-tar color when use 
coloring oranges. Fur‘ 
news on this will be rep 
in a later column. 


(Continued on pag 


For more information on prod 
uct at right, circle 6334. . 
see information request blan! 
opposite last page. 
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DA regulations, 
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cempting certain 
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natural sources. 


rt to review 
r decision 
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er court hold- 
must set up a 

a__ prohibited 
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FLAVORS 


well as a unique assortment of | 


. 


FIRST PRODUCERS OF CERTIFIED COLORS 


H. KMOHRNIGTARMM & COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7> 11-13 E. ILLINOIS ST.. CHICAGO 11° 2632 E. 54 ST.. HUNTINGTON PK., CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 





BULK FLOUR, BRAN AND WHEAT are among the products, weighed by these 
Richardson Model GGG-38 Scales in a leading Canadian mill. With a weight 
range from 100 to 300 Ibs., these scales insure accuracy of %4 of 1%, or 


better, of true weight. 


The Class GGG-38, one of many Richardson Bulk Weighing Scales 
for the Chemical and Food Processing Industries. 


All Richardson Scales conform to U.S. Weights and Measures H-44 for your protection, 


Want to slice costs in weighing bulk materials? 


Let Kichwulsen, Do It For You 


Today’s automated bulk materials 
handling systems demand scales 
that can give accurate, trouble-free 
service on the widest possible range 
of materials. That’s why Richardson 
scales are used the world over—by 
chemical plants, food processors, 
feed and flour mills. 
In unit weighing, process weighing 
or proportioning operations, you 
get: 
@REDUCED PRODUCTION COSTS 
. weighing speeds suit any 
operation, pace production at 
economical level. 


i MATERIALS HANDLING BY WEIGHT SINCE 1902 


16 


@ LONG-TERM RELIABILITY .. . 
year-after-year rugged, accu- 
rate service. 


e@ SAVINGS IN TIME... equip- 
ment stays “on stream,” re- 
quires minimum maintenance 
or adjustment. 

e SAVINGS IN MATERIALS .. . 
average accuracies of from 0 to 
+ 3 ozs. guard against losses. 


@ SAVINGS IN LABOR .. . com- 
pletely automatic equipment 
means reduced labor and han- 
dling expenses. 
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® QUALITY CONTROL .. . accu- 
rate measurement keeps quan- 
tities and proportions constant. 


There’s a national service organiza- 
tion behind every Richardson ap- 
plication—to keep your scales in 
prime condition and to advise you 
on special weighing and materials 
handling problems. Let us put to 
work for you our more than 55 
years experience in the business of 
materials handling by weight. For 
more information call or write us 
today. 


RICHARDSON SCALE COMPANY @ CLIFTON, NEW JERSEY 
Sales and Service Branches in Principal Cities 
Also Manufactured in Europe to U.S. Standards 
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“FLEX-A-SWITCH” 


Furnished in wheel or roller 
types. Axles are always on 
radial lines at any setting for 
positive travel. Automatic 


guard rails available. 


Manual control is standard. 
Air or electric automatic 
control is available either 
remote or station operated. 
(INMustrated with 45° curve 
for 90° turn.) 


rious standard 
dths. Write for 


MFRS. OF WHEEL & ROLLER GRAVITY & 
LIVE ROLLER CONVEYORS «+ POWER BELT 
CONVEYORS « SWITCHES «+ ACCESSORIES 


GRAND RAPIDS 4, MICH. 
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a oe” Bsn BULK 
Cuickly Ss, ey Via TUBULAR 
5crew Litt - Screw Veyor 


PATENTED AND TRADE MARK REG, U.S.PAT, OFF, PATENTED AND TRADE MARK REG, U, S,PAL OFF, 


Douglas St. N.W. 





VHERE TIME, space limitations and cost- 
ving are factors, a “Screw-Lift,” “Screw- 
eyor” conveying system is your logical answer. 
gives you a dust-tight, moisture-tight, clean 
id efficient means of handling wet or dry 
aterials from receiving point to storage, and/ 
- to and from processing to storage or to 
timate packing — automatically and without 
tention. 





genious engineering provides full accessibili- 
» quiet operation, feed control, no possibility 
' clogging, capacity from a trickle to 3,000 
1. ft. per hour. Material may be conveyed any 
stance horizontally and to any practical height. 








vailable in Stainless Steel, Hot dip Galva- 
zed, Carbon Steel and other alloys to suit 
aterial handled. Easy to install without tear- 
g up your processing procedure. 


Tell us your needs and ask for free 
Bulletin No. M-500-2 
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food regulations 


(Continued from page 14) 


Further news on 
methoxychlor 


The USDA now recom- 
mends use of methoxychlor 
for control of hornflies on 
dairy cattle when applied as 
a dust treatment only. The 
Department does not recom- 
mend use of methoxychlor 
sprays applied to dairy cows 
for control of hornflies or 
other insect pests, but its use 
in dairy barns as a residual 
treatment for control of stable 
flies and houseflies is accept- 
able. Current USDA recom- 
mendation is based on the 
recent decision of FDA as re- 
ported in last month’s “Food 
Regulations” column. 


Plan precedent-making 
Food Advisory Committee 


Formation of a National 
Food Industry Advisory Com- 
mittee has been announced by 
Rep. Harold D. Cooley (D., 
N. C.), chairman of the House 
Committee on Agriculture. 
All segments of the food in- 
dustry will be represented, 
from farmer to consumer. 
Chairman Cooley described 
the development as “prece- 
dent-making” in that private 
enterprise for the first time 
was being asked to aid the 
House Committee in its study 
of the $70-billion food indus- 
try. 

Invitations to membership 
on the advisory committee 
are scheduled to be mailed 
out shortly. 


Warn Gov. Harriman on 
NY control of additives 


A majority of ‘the 30 food 
and health authorities invited 
by Gov. Harriman to com- 
ment on planned New York 
State legislation for control of 
chemical additives in food and 
soft drink advised a cautious 
approach. Principal effect of 
the legislative proposal would 
be to require food processors 
using additives to prove prod- 


(Continued on page 114) 








Count 


CANS 
BOTTLES 


PACKAGES 
wtth this 


NEW 


ELECTRICAL COUNTING SYSTEM 


Outlasts any previous sydtem 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt —no 


production count tampering. 


Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. 1. 







Representatives in 


PRINCIPAL CITIES 










OR MANY LINES 








a 
ee SS 


ed * 879 


new 


LOW 
of 0} 5 | 
TWO 
LINE 
ana aa. 


TYPE 15 NH 2 


e Simple adjustment for dif- 
ferent height containers (no 
changing of nozzles) 

Rising table ‘‘bottom up 
fill”’ 

Diagonal filling saves 
space, easier handling 
“No container-no fill,” 
each line 


ona 
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Accurate positioning 
Micrometer quantity ad- 
justment 

15 to 30 cycles speed 
range 

For liquid, viscous or 
semi-viscous products 
Lowest priced 2 line 
filler 


Write for details 


HOPE MACHINE COMPANY 


9400-20 STATE ROAD « PHILA. 14, PA. 
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EVERY CUSTOMER large or small 


is our most important asset 


UR biggest asset by far is YOU, our customer. 

No matter how large or small, each and every 
customer is very important to us. Each gets the same 
personal service . . . the same benefit from Heekin's many 
years of experience in the metal packaging field . . . 
and each is selling his product in the finest metal package 
made, Heekin Product Planned Cans. Heekin Cans — 
both plain and lithographed—are planned for your 
product and your profit. 


Product Planned 


CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Skin-tight bag sells wienies . . . 


. «+ in a 2-to-Il ratio over the old 
package, for Kearns Packing Co., 
Mansfield, Ohio. Hand-packed “Econ- 
omy Pack" polyethylene pouch holds 
2'/2 Ib of wieners. Package is sup- 
plied by Shellmar-Betner Div. of 
Continental Can Co., 100 E. 42nd 
St., New York 17, N. Y. 


Custom-contoured catsup 
closure... 


. . « through new "roll-on" applica- 
tion method. Cap threads are 
molded to contours of each con- 
tainer, right on bottle. Non-toxic, 
rust-resistant "Flavor-Lok" aluminum 
cap by Aluminum Company of 
America, 1501 Alcoa Bldg., Pitts- 


burgh 19, Pa. 


Vacuum-baked canned cake... 


in three varieties, began first 
major market test last month in New 
York City. Golden Pound, Marble, 
and Chocolate Fudge are vacuum- 
baked right in 12-0z cans. Maker is 
Vacuum Baking Corp., 420 Lexington 
Ave., New York, N. Y. Specially de- 
signed lithographed cans by Ameri- 
can Can Co., 100 Park Ave., New 
York, N. Y. Label designs by Robert 
G. Neubauer, Inc., 234 Greenfield 
St., Bridgeport 5, Conn. 
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packaging 
vi ewp oint Modern concept in 


What's new in products and package design. . . TESTI N G 
. a pictorial presentation TTT T i F H M 0 M ETE R § 


» 


... thanks to the new idea in candy selling inaugurated by Robert 
A. Johnston Co., 4023 W. National Ave., Milwaukee |, Wis. Called 
"Pick 'n Please’ merchandising, it permits customer to choose from 
12 different trays of chocolates — fruit center, hard centers, cara- 
mels, creams, and nuts — in milk and dark chocolate. Four '/4-lb 
trays fill a two-layer gift box, and over 490 I-lb combinations can 
be made up. Customer may also buy individual |/4-lb package for 
slightly higher unit price. 


490 ways to make up your own box of candy... 





Juicy variety for babies... 

. is assured with addition of strained orange and 
apple juices to baby foods line of Beech-Nut Life 
Savers, Inc., Canajoharie, N. Y. Orange juice is “quick 


packed" in Florida to assure maximum vitamin C, Rugged we . Accurate ect Convenient 


natural flavor, natural color. Apple juice is clear, : 
bland liquid made from blend of selected apple va- for laboratory and equipment needs 


rieties . . . is vitamin C enriched. 





For laboratory needs, for production testing and inspection, 
for equipment mounting . . . wherever high sustained accu- 
racy and quick response are essential... WESTON all-metal 
thermometers have been widely adopted because they are 
more convenient to use, and far more durable and econom- 
ical. Cases and stems are of 18-8 stainless steel — standard 
stem length 8” — 2” to 24” length available on order — dials 
1%” dia. — ranges from low as —100F to high as +500F. 
Require only 2” immersion in solids or liquids. Accuracy 
of 1% of thermometer range. For the complete story, in- 
cluding data on all-metal thermometers for industrial use, 
write now for bulletin T-13. Weston Electrical Instrument 
Corporation, 614 Frelinghuysen Avenue, Newark 5, N. J, 
A subsidiary of Daystrom, Incorporated. 





Laminated bag foils ham shrinkage . . . 


. saving valuable weight ordinarily lost dur- 
ing storage when conventional wraps are used. 
Bright aluminum foil is laminated to a pure 
white, odorless sulphate paper liner. Latter has 
high water and grease absorbency and great 
wet strength. The foil is easily "shaped" to the 
ham, making a neat, form-fitting package that 
can be closed with a piece of pressure-sensitive 
tape. Laminated foil ham bags are available 
from Central States Paper and Bag Co., 5221 
Natural Bridge Ave., St. Louis 15, Mo. 





Precision General Purpose 
POCKET THERMOMETERS THERMOMETERS 
Dials 1” dia.—spike stem 5” long Dials 2” dia.—18.8 stainless steel con- ' 
—18-8 stainless steel construction struction—ranges as low as —Il00F te 
—ranges as low as —40F to high high as +1000F — accuracy 1% of 





as +500F—accuracy 2 of 1% of range. 
thermometer range. Model 2282 —standard stem length 8” 
Man including hub. 
seeite Ri Model 2281 — stem lengths 21/,”-4”-6”- 
Hot potatoes . . . bite size 9”-12”-18"-24” including threads. 


. are delicious served as hors d'oeuvres, make an 
added treat for breakfast, lunch, or dinner. "Tater ‘ 
Tots", by Ore-lda Potato Products, Inc., Ontario, 

Ore., are shredded Idaho potatoes cooked in pure WES x ON bo 

vegetable oil, frozen, and ready to heat-and-eat. all metal 
Product is packaged in-a Glosseal waxed overwrap, 

printed in chocolate brown, bright yellow, and light 

blue. Overwrap designed and produced by Western- THERMOM ETERS 

Waxide Div. of Crown Zellerbach Corp., 2101 Wil- 

liams St., San Leandro, Calif. 
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1 ONE COMMON DIMENSION | 
igen 6”’ 





465 
9 fl. oz. 
6" x 5x % 
Two-Section 


458 
27 fi. oz. 
6" xB%x1% 


457 
20 fi. oz. 
6’ x 8% x "%e 


436 
38 fl. oz. 
6’x8%x1% 


455 
19 fi. oz. 
6 x4%xlye 


454 
14 fl. oz. 
6" x 4%x1lh 


6” curled bie style shown, for 


use with hood-type Closure. Also 
available in vertical flange style, 
with 5%4"’ common dimension, for 
flat lid closure. 


20 





6 new rectangular foil pans 


Provide standardization 
eee save cabinet space 


New “cabinet-fit”” aluminum foil containers 
by Cochran Continental now permit you to pack 


more profits, more sales 
package. 


appeal into every 


First, their one common dimension—6” curled 
edge style, 534" vertical flange style—offers you 
in-plant economies through automatic standard- 
ization of your processing line. Filling is stand- 
ardized. Just two lids fit all, simplifying closure 
problems. Capacities conform to accepted sizes 


for frozen foods. 


And their space-saving rectangular shape wins 
friends among grocers and housewives alike. 
They stack easily and neatly—require the very 
minimum of store cabinet or home refrigerator 


space. 


Above all, food packaged in lustrous foil 
containers by Cochran Continental sells faster! 
Look into the profit possibilities of these new “‘cab- 
inet -fit’’ containers for your products... write 
Dept. P, P. O. Box 1466, Louisville 1, Kentucky. 


Just these two 
lids needed for 
all six pans 





Closure equipment available for sale or lease for all types 
of processing operations. 






The best thing next to food...® 








SPACE-SAVING 
RECTANGULAR SHAPE, 


plus the common 6-inch dimen- 
sion of these cabinet-fit 
containers permits neat packing 
of more of your products in 
the frozen food cabinet. 
For example, in a single 6-inch 
row in a cabinet 15" deep and 30” 


front-to-back, you can stack as many 


as 72 No. 454, 14 fl. oz. packages. 


Foil containers by... 


Cochran 
Continental — 


CONTAINER CORPORATION 
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Muffin mixes portion-packaged 


. . + are currently being intro- 
duced by General Mills, Inc., 400 
Second Ave. S., Minneapolis |, 
Minn. Box contains two separate, ; 
sealed laminated packets to in- . 
sure freshness, and for recipe 


convenience. Packages designed 
by Lippincott & Margulies, Inc., 
430 Park Ave., 
N. Y. 


New York 22, 


Gleaming gold date-bait . . . 

. . serves dual purpose of regis- 
tering quality, preserving fresh- 
ness of I-lb package of pitted, 


pasteurized dates offered by he 
Calavo Growers of California. Tos 
Lustrous gold foil is background oft 
for clean-cut design in opaque Ma 
red, blue, and white. Designed Ma 
and flexographically printed by 
Milprint, Inc., 4200 N. Holton St., 
Milwaukee |, Wis. 
Mir 
Scallops frozen separately = 
. answer the difficulty of portion- pif 
and cost-control. Individually frozen The 
so users can cook to exact orders, trie 
the scallops should be cooked with- Phil 
out thawing — go from freezer to 
fryer to plate in 3-5 min. Each 4-lb . 
box averages 140 breaded scallops. atic 
Product of Blue Water Seafoods, the 
1200 W. 9th St., Cleveland 13, Ohio. pane 
and 
Ib, 
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Flip for these tea bags .. . 


Trade acceptance of the |6-bag, Flip- 
Top Box, the first for tea, has been ex- 
cellent, according to the supplier — 
Martin L. Hall Co., 365 "C" St., Boston, 
Massachusetts. 
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Canned bread items 
agree with allergies . . . 


i because of special 
formulation. White wheat 
bread at left and whole 
wheat, third from left, are 
made without salt, baking 
soda, or baking powder. 
Canned rye bread, second 
from left, while low in 
sodium, is especially de- 
signed to meet require- 
ments of a 100% wheat- 
free diet. Rye cookies at 
right are made without 
salt. Vacuum-sealed cans 
contain 10 oz. Canned diet 
bread products are made 
by Horlamus Food Prod- 
ucts, 4210! Laguna St., 
Coral Gables, Miami 46, 
Fla. 


444 





Mint-maker marks modern merits of bulk pack . . . 


. in meeting the needs of syndicate 
or variety stores, as well as candy re- 
packers and cooperative groups. Thus, 
Thos. D. Richardson Co., Div. of Bea- 
trice Foods Co., Atlantic and | Sts., 
Philadelphia, Pa., has returned to bulk- 
packing a percentage of output. 
Reasons: modern efficiency of oper- 
ation, sanitation, and shipping allow 
the firm to take advantage of bulk- 
pack economies. Six varieties of mints 
and confections are now packed in 25- 





lb, cellophane-lined, paperboard box containers. 


“Cook-in” pouch for fast beef ‘n’ gravy... 
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. consisting of a Mylar-foil-poly- 
ethylene lamination, both merchan- 
dises and serves as cooking container 
for products of Gerage Catering Co., 
Chicago. The family-size 2-lb-4-oz 
packages of frozen Barbecue Sauce 
and Sliced Roasted Beef and frozen 
Brown Gravy and Sliced Roasted Beef 
are simply placed unopened in boil- 
ing water for 30 min. Foil surface is 
reverse-printed in red, white, and blue. 
Package is manufactured by Shellmar- 
Betner Flexible Packaging Div. of Con- 
tinental Can Co., 100 E. 42nd St., 
New York 17, N. Y. 











For the meat curing room at the Wilson 
2 plant, Vilter Zer-O-Disc coils were 
selected to luce the desired room 
conditions. Because of the high latent 
heat load, a 1’’ fin spacing was used 
to accommodate greater frost accumu- 
lation without impairing air circulation. 


At the new Wilson & Co. meat pack- 
ing facility at Albert Lea, Minnesot 
the holding freezer, maintained a 
aes F. — on coils ar- 
ranged on the ceiling. They are sup- 
ey with liquid ammonia at —45° F. 
he frosted condition of the coils attests 
= My uniformity of the refrigerant 
y. 


quick frozen to a delicious turn 


Succulent hams, firm pork, tender steaks require careful ‘‘cold 
processing” for satisfied customers. Vilter provides this exacting 
care with custom refrigeration at the new Wilson & Co. addition to 
their meat packing facility, at Albert Lea, Minnesota. 


Included in the equipment furnished by Vilter is a Blast Freezer 
having a capacity of 60,000 lbs. of product per day, consisting 
principally of pork products. Vilter Zer-O-Disc fin coils were also 
selected for the still-air sharp freezer to handle products that cannot 
stand rapid air circulation without shrinkage or freezer burn, and 
for the holding freezer and meat curing rooms. Vilter accumulators 
and ammonia pumps were also supplied. 


Through the years Vilter has supplied much of the refrigeration 
for Wilson’s Albert Lea Plant. Included among this equipment are 
horizontal compressors of 150 and 300-ton capacities and a 150-ton 
briquette Pakice plant. Pakice in crystalform is also used in their 
sausage making operation. All equipment has performed smoothly 
with a minimum of maintenance. 


It will pay you to let Vilter help you with your refrigeration 
problems. 


Write to The Vilter Manufacturing Company 
Dept. D-706, 2217 S. First Street, 
Milwaukee 7, Wisconsin, 

for helpful literature. 





_ Bulletin 518 
Vilter ZER-0-DISC 
Finned Cooling 
Coils 






REFRIGERATION ie ra CONDITIONING 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 


Air Units e Ammonia & Freon Compressors @ Booster Compressors e Baudelot Coolers e Water & Brine Coolers o Biast 
Freezers e Evaporative & Shell & Tube Condensers @ Pipe Coils o Valves & Fittings e Pakice & Polarflake ice, Machines 
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up to 
your ears 
in FOAM? 


to a Dow Corning SILICONE DEFOAMER 


In processing nonstandardized foods — 


Antifoam A Compound—permissible at concentrations to 10 ppm. 
Antifoam AF Emulsion—permissible at concentrations to 34 ppm. 


Examples— 


1 ounce Antifoam A kills foam in— 


20,833 Ib chewing gum base 


1 ounce Antifoam AF kills foam 


in— 


15,625 Ib dill pickling solution 


FREE SAMPLE 


Make your own test. Use coupon below or write on 


your letterhead to receive a trial 
of course. 


Dow Corning 


ne ae oe 6 oe oe GP 6 GP Ge oe oe ee ee 
573 


§ name 


§ rivce 


§ company 


Beity ZONE STATE 


sini is lacie i iia 


sample. No obligation, 


CORPORATION 
MIDLAND, MICHIGAN 


mere 


| CO RI sige areparirerinenrmgenoneeneeninlctty 


a 


Aqueous system 
; Other, : 

t 

' 


t 
& 
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plants companies 
personalities 


Dr. Donald K. 

' Tressler, since 

1950 scientific 

director of the 

Quartermaster 

Food & Con- 

. = 7 tainer Institute 

* for the Armed 

D. K. Tressler Forces, Chicago, 

has resigned to return to his 

consulting practice as man- 

ager of Donald K. Tressler 

and Associates, 74 N. Compo 

Rd., Westport, Conn. One of 

the world’s authorities on 

freezing preservation of foods, 

Dr. Tressler will also be editor 

of Avi Publishing Co., West- 

port, Conn., publishers of food 
technology books. 


Polak & Schwarz, Inc., New 
York City, have appointed 
Benjamin d’Ancona senior 
vice president of the Ameri- 
can operation. 


America’s oldest canner, the 
William Underwood Co., of 
Watertown, Mass., has ad- 
vanced George C. Seybolt 
from executive vice president 
to president. The -137-yr-old 
firm has for trademark the fa- 
miliar Red Devil. 


Bruce L. Dur- 
ling, since 1951 
vice-president of 
Wm. J. Stange 
Co., Chicago, 
has _ succeeded 
his father, W. B. 
Durling, as 
president. The 
latter is now 
board chairman. The new 
president has also been direc- 
tor of the company’s techni- 
cal and research departments 
since 1954. 


B. L. Durling 


New 240,000 sq ft Bethle- 
hem, Pa., plant of Durkee Fa- 


> mous Foods, Div. of the Glid- 


den Co., is now in full opera- 
tion — blending, sorting, mix- 
ing, and packaging a total of 
96 spices, 18 extracts, and a 
variety of coconut products. 


Henry Kohorn, formerly 
president of E. A. Aaron & 
Bros., Inc., a Consolidated 
Foods subsidiary, has been 
elected a director of the par- 
ent company and appointed 
president of Ocoma Foods Co, 
Omaha, another Consolidated 
subsidiary. 


Charles B. Broeg, recently 
with USDA, has been ap- 
pointed head, New Products 
Planning Dept., American 
Molasses Co., New York City. 


W. Tresper 
Clarke has been 
advanced from 
chief chemist to 
vice president of 
the Manufactur- 
ing, C Oc 0 Ba 
Chocolate, Con- 
fectionery, and 
Ice Cream divi- 
sions of William Neilson Lim- 
ited. In the confectionery field 
30 years, Clarke assisted in 
establishing cocoa _ product 
standards of identity under 
the US Food and Drugs Act, 
helped improve military choc- 
olate ration items during 
World War II, and later served 
in an industrial survey of the 
chocolate, confectionery, and 
food industry of postwar Ger- 
many. 


W. T. Clarke 


Dr. George N. Cornell, re- 
cently named director of a 
newly formed operations re- 
search department at A. E. 
Staley Mfg. Co., Decatur, Ill, 
has been succeeded as chief 
chemical engineer by W. B. 
Bishop, Sr., previously tech- 
nical superintendent. 


National Dairy Products 
Corp. plans to build a $3-5 
million food research center 
on a 13-acre tract in Glen- 
view, Ill. The company’s 
Foods Division, which already 
maintains a laboratory in the 
same Chicago suburb, wo 
carry on much of the research 


work. 
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W. C. Marks 


G6. Hampton 


In a major personnel move 
at General Foods Corp. 
George Hampton, formerly 
Executive Vice President — 
Operations, has been elected 
Senior Executive Vice Presi- 
dent and will function as dep- 
uty chief executive. Wayne C. 
Marks has been elected to 
succeed to Hampton’s former 
post. Purpose of the changes 
is to free more of President 
Charles G. Mortimer’s time 
for future planning, and to 
increase decentralization of 
responsibility. 


The Borden Company has 
consolidated its Borden 
Cheese Co. and Borden Food 
Products Co. divisions into the 
Borden Foods Co. Theodore 
O. Hofman, general controller 
of the Borden Company, has 
been named president of the 
new division and a vice presi- 
dent of the parent company. 
Vice presidents of the division 
include: Lawrence G. Butler, 
in charge of production plan- 
ning and coordination; Dan- 
iel M. Dent, in charge of pro- 
duction; Arthur B. Erekson, 
research and development. 


The Nestle’ Co., Inc., is 
building a $1 million addition 
to their instant coffee process- 
ing plant at Ripon, Calif. 


Continental Can Co. has 
acquired under long-term 
lease the 7-acre Crown Zel- 
lerbach Corp., plant in San 
Leandro, Calif. The giant fa- 
cility initially will be used to 
consolidate all Oakland ware- 
housing operations, but ulti- 
mately will house several 
manufacturing departments. 
Continental already has a 
420,000 sq ft metal fabricating 
plant in Oakland. 
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Because of its smaller flaps, the 
end-opening shipping case is 
easier to feed and quicker to 
position for a higher continuous 
operating speed, and is less 
fatiguing for the operator. 










vowswoe END-OPEN CASER 





FOR SINGLE TIER LOADING 





46 OZ, AND NO. 10 CANS 





MC 


FOOD MACHINERY 
AND CHEMICAL 


CORPORATION ® 





With end-opening shipping cases 
showing a savings of about 15% 
in fibre alone, no wonder packers 
using single tier patterns have 
welcomed FMC’s development of 
this continuous, high speed, auto- 
matic caser. Employing many of 
the key design and construction 
features of the FMC Model 3 
Caser for top-opening cases, this 
new machine easily handles 1200 
cases per hour or more, limited 
only by the speed of the operator. 
Cans enter the machine upright, 
eliminating rolling can impact. As 


Putting ldeas 


a result, there is no tearing of 
labels or scratching of lithogra- 
phy; no body dents or split seams. 
Although used largely for the 
more common can sizes cased in 
single tiers (46 oz. and No. 10 
cans), the FMC Non-Shock End- 
Open Caser may also be built for 
single tier packs of smaller size 
cans. This machine is a truly re- 
markable achievement in the field 
of automatic casing equipment. 
Write today for complete infor- 
mation, or call your nearest FMC 
representative. 


to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Hackney Stainless Steel 
Crevice-Free Food Containers 


e Made to resist years of hard 
service 

e 30-, 55-gal. sizes——8 models; 2 
types of covers available 

¢ Plain and soldered-crevice mod- 
els for less critical service 


Send for complete details. Write: 
Pressed Steel Tank Company 


Manufacturer of Hackney Products 
1459 S. 66th Street, Milwaukee 14, Wisconsin 


Branch offices in principal cities 


e Meet local, federal maximum 
sanitary regulations 


e Welded foot ring curl and top 
curl crevices 


e Seamless type construction 





FOR GASES, LIQUID AND SOLIDS 
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e NO STEAM LEAKAGE 
e NO WIRE DRAWING 





TRERICE PATENTED STEAM TRAPS 
HAVE A ROTATING VALVE...ASSURING 





NO LEAKAGE DUE TO WIRE DRAWING 


With every discharge, the valve in 

a Trerice trap seats in a different 

position ...anew seat...asteam 

tight seat every time! Discharging 

water impinges on the impeller 
. - Causes rotating action. 


EASIER MAINTENANCE 
A Trerice trap can be inspected 
and cleaned without removing it 
from the line, or disturbing the 
high pressure bolts and gasket. 


H. O. TRERICE CO. 1420-E West Lafayette Bivd., Detroit 16, Mich. 


Removable cap permits quick ac- 
cess to valve and seat for inspec- 
tion and maintenance. 


FREE TRIAL OFFER 
We’ll supply one, a dozen, or 
more Trerice steam traps for your 
operation on a FREE 60-day trial 
basis. Act now! Write today for 
bulletin 1400D containing com- 
plete ae data, valve and 
orifice charts. 


Sales Offices in Principal Cities of U.S.A. and Canada 
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SW] association 
poe news 


Trade Associations-Colleges 
Technical Societies 





Edward E. Burns, right, 
newly elected president of the 
National Canners Assn. and 
president of Alton Canning 
Co., Inc., Alton, N.Y., receives 
the gavel from 1957 NCA 





president, A. Edward Brown, 
vice president of Michigan 
Fruit Canners, Inc., Benton 
Harbor, Mich. Occasion was 
the 51st annual NCA conven- 
tion, Jan. 18-22, at Atlantic 
City, N.J. 


The Packaging Machinery 
& Materials Exposition of 
1958 will devote more than 
60,000 sq ft of space at At- 
lantic City’s Convention Hall 
to packaging machinery and 
materials, educational  ses- 
sions on machinery and mate- 
rials research and develop- 
ment and _ production line 
techniques, and technical ex- 
hibits manned by technical 
personnel. Educational sessions 
will begin on March 24, the 
day before the Exposition 
opens, and continue the two 
mornings following. 


American industry’s newest 
developments in the atomic 
field will be spotlighted at the 
1958 AtomFair, sponsored by 
Atomic Industrial Forum, 
March 17-21, at Chicago’s 
International Amphitheatre. 
The Fourth Nuclear Congress, 
which will meet at the same 
time, will present a program 
at which more than 150 sci- 
entific and technical papers 
will reveal new disclosures 
and basic discoveries in ap- 
plying nuclear energy to in- 


dustry. 





THIS FLOOR IS 





2 
SAUEREISEN No.40 


was used in laying this floor at a major brewing plant. Bottling 
alkalis and food acids resulting from processing have no effect 
on such a floor, because it is water-proof, and easily kept clean. 
Sauereisen No. 40 is a quick-setting, self-hardening resin base 
cement providing a mortar that can be troweled, so that floors 
are lastingly corrosion-resistant. 


OA Tell us your floor problems! Write for catalog. 


Sauereisen Cements Co., Pittsburgh 15, Pa. 





6348 on Reader Service Slip 





TO KEEP YOUR COPIES OF 


food. 
processing 


ALWAYS AT HAND... 





ORDER THIS HANDY VOLUME FILE 150 


BR sows 12 issues 20D | 8 Volume file 
s available at the special pr 
BB sturov,wittsuProrTis0Les. $oC6" postpaid, and shipped in in- 
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The FOOD PROCESSING Volume file 
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SHIPMENT! COPPA Yeeros 


ADDRESS_____ 
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CLEVELAND 
Sil 


VIBRATORS 


Electrically operated vibra- 
tors, they make no more 
noise than an electric motor. 
Cleveland Silent Bin Vibra- 
tors are powerful. They are 
applicable to any type of bin, 
chute or hopper. 





These electric vibrators come 
in four sizes and are wired 
for all common voltages. 
Available for immediate 
shipment. 


Write today for literature 
and prices. 


ifs); 


*CLEVELAND 
VIBRATOR 


COMPANY 


Dept. G3, 2828 Clinton Ave. * Cleveland 13, Ohio 
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Scientific studies of corn 
carbohydrates will be con- 
ducted in American educa- 
tional centers under an ex- 
panded program of graduate 
fellowships awarded by Corn 
Industries Research Founda- 
tion, Inc. The Foundation’s 
trustees recently voted to al- 
locate funds totaling $214,145 
for the grants and for admin- 
istering research activities in 
1958. While continuing the 
industry’s program of basic 
and applied research investi- 
gations, the funds also will 
give added emphasis to non- 
food, industrial potentials of 
corn. 


Grants that over a 3-yr 
period will total nearly $27,000 
have been awarded the Amer- 
ican Meat Institute Founda- 
tion, 939 E. 57th St., Chicago, 
by the National Institute of 
Allergy and Infectious Dis- 
eases of the National Institutes 
of Health. The AMIF will 
conduct physiological studies 
on micrococci and staphylo- 
cocci, two widely encountered 
types of microorganisms whose 
metabolism and specific iden- 
tity remain relatively little 
known. Dr. James B. Evans, 
chief of the AMIF Division of 
Bacteriology, is chief investi- 
gator. Co-investigator is Dr. 
Cc. F. Niven, Jr., associate 
director of research. 


James L. Rankin, vice pres- 
ident, Pillsbury Mills, Inc., 
and in charge of his company’s 
human relations division, has 
succeeded the late Howard W. 
Files as a director of the 
Millers’ National Federation. 


The 39th annual meeting of 
the Dairy Industries Supply 
Assn., to be held April 10 and 
11 at Chicago’s Edgewater 
Beach Hotel, will be devoted 
to presentations on current 
industrial sales economics, 
supermarket growth, and sci- 
entific and technological ad- 
vances shaping the dairy in- 
dustries as a market. Also 
under discussion will be the 
December 8-13 Navy Pier 
Exposition, sponsored by 
DISA. 
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“WIRE CLOTH FABRICATIONS?” 


"You tell us what you need, 
and we'll have it for you fast— 
whatever the size or shape”’ 


Roland’s right, too. Here at Cambridge he’s part of a team that has 
produced everything from thimble-sized strainers to king-sized de- 
watering screens, often well ahead of schedule. Whatever your require- 
ments, you’re assured of quality workmanship and prompt service when 
you call Cambridge. And, we’ll work from your specifications or draw 


up prints for your approval. 


TO MEET YOUR BULK WIRE 
CLOTH NEEDS, we have a 
wide variety of specifications 
from the finest to the coarsest 
mesh—in any metal or alloy——in 
the most frequently used speci- 
fications ready for immediate 
shipment. Individual loom opera- 
tion and careful inspection just 
before shipment assures accurate 
mesh count and uniform mesh size. 


Gif 
“(he 
' + + " + 
METAL-MESH 


LS CONVEYOR 
a6 6 






The Cambridge Wire Cl 


IN PRINCIPAL 


Let us quote on your next order 
for wire cloth. Call your Cam- 
bridge Field Engineer listed in 
the telephone book under "Wire 
Cloth”. Or write direct for FREE 
94-PAGE CATALOG and stock list 
giving the full range of wire cloth 
available. Describes 
fabrication facilities 
and gives useful metal- 
lurgical data. 





oth Company 


DEPARTMENT H, 
CAMBRIDGE 3, 
MARYLAND 


INDUSTRIAL CITIES 


aa: 
CLOTH 
FABRICATIONS 
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e From The Quaker Oats Company... 


Flours 


PREGELATINIZED 


26 


to fit your needs 


PROCESSING 


NONE 


MODERATE 


ate CE THOROUGH 


30° TEMPERATURE INCREASING ————> 96° COOKING 96° 


EXAMPLE: The above amylograms illustrate the effect of varying degrees of thermal 
treatment upon the cooking characteristics of rice flour. Raw rice flour 
thickens rapidly but is followed by appreciable ‘“‘Set-back” upon extended 
cooking. Thoroughly processed rice flour hydrates well in cold water and 
maintains its viscosity throughout the heating and cooking cycle. Quaker can 
supply rice flours with any degree of processing within these limits. 


Now Quaker can supply you with flours pregelatinized to 
fit your processing needs. 

Quaker’s control over gelatinization combined with 
special grinding and drying techniques can provide corn, 
barley, rice and wheat flours which thicken rapidly upon 
heating or which exhibit very little viscosity change dur- 
ing heating. 

Pregelatinized, low bacteria flours or meals may 
shorten the processing time required to produce com- 
mercially sterile canned goods. They may also reduce 
the time needed for cooking, gelatinizing, or dextrinizing. 





Quaker will help you select the type of flour and the Industrial Food Sales Department 
degree of gelatinization best suited to your products, For The Quaker Oats Company 
information on this service, write to address at right. Chicago 54, Illinois 
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Food Research 
starts on the farm... 


So counseled the Institute 
of Food Technologist’s presi- 
dent, Dr. Emil Mrak, in his 
address to the 1958 Canners 
Convention. Dr. Mrak, who 
also is Head of the Depart- 
ment of Food Technology, 
University of California said: 

“T still hear it said that food 
research starts at the time the 
product is delivered to the 
cannery. It is difficult to un- 
derstand how such thinking 
ever started. If raw materials 
are not foods before delivery 
to the cannery, what are they 
— cow fodder? 

“Are these people, who 
would _ undoubtedly select 
carefully for fresh consump- 
tion, willing to ignore factors 
influencing raw materials un- 
til they arrive at the plant? 
Perhaps in the past but not 
today. Food research actually 
should start on the farm from 
the time the seed or tree is 
planted, the egg laid or the 
animal born. 

“Tt has been said by some 
that if present problems were 
solved the industry would get 
along, that applied research 
is all the counts . . . The pres- 
sure is for work on restricted 
problems of obvious and im- 
mediate importance. There is 
little effort to challenge com- 
mon and accepted procedures. 

“In my travels about the 
country I have noted a de- 
featist attitude with respect 
to certain obvious problems 
in the food industry. There is 
a lack of imagination and un- 
derstanding of the broadness 
of the problem. Narrow rea- 
soning is so deeply imbedded 
that it is even manifested in 
the editorial policies of some 
of the well established food 
journals. 

“If the food industry, and 
particularly the canning Mm- 
dustry, is to advance and 
maintain its position of ad- 
vancement alongside other 
industries this attitude must 
change.” 
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Food processing begins with 
agriculture and agriculture, as 
we know it today, begins with 
research. Over the past few 
years, we have been giving 
more and more attention to the 
fundamental aspects of agricul- 
tural science because we believe 
this is the surest way to lay the 
groundwork for future economic 
growth. 

The Pioneering Research Lab- 
oratories, now getting under 
way in the Agricultural Research 
Service, USDA, are being staffed 
with men and women who have 
a high level of curiosity, imagi- 
nation, enthusiasm, and mental 
energy. Like creative thinkers 
in the arts and other fields of 
knowledge, they are able to di- 
rect their own work. The Pio- 
heering Research Laboratory 
provides the atmosphere of free- 
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AGRICULTURE EXPLORING 
FOOD RESEARCH FRONTIERS 


Nine new Pioneering Laboratories searching for the unlooked-for 
in unguided, long-term research are the foundation 
for the future growth of the food processing industry 


BYRON T. SHAW 
Administrator 
Agriculture Research 
Service, USDA 


dom that creativity requires. 

Heretofore, the USDA’s basic 
research has been primarily di- 
rected towards solving imme- 
diate problems. 

Now the Pioneering Labora- 
tories are being set up for long- 
time searching for new scien- 
tific data. They will be a place 
for scientific explorers — men 
with ability to do original un- 
directed research not tied to 
problem solving. They will be 
free from administrative work 
and other routine interruptions. 

Plans for these labs began to 
take shape last April. In recent 
months a total of nine chief sci- 
entists have been set up in such 
labs as listed on the next page. 
These are all men of outstand- 
ing caliber that attract young 
scientists to work with them. 

The scientists assigned to 


these laboratories are motivated 
by a deep desire to add to the 
store of knowledge, to find the 
unlooked-for, to gain facts that 
help explain the order of the 
universe and happenings in our 
everyday environment. 

Such research in widely var- 
ied sciences has given man the 
basis for understanding the com- 
plex patterns of the natural 
world. This is the keystone to 
the creation of new ideas and 


BASIC RESEARCH 
IS A BARGAIN 


PHASE 


IN A NEW DEVELOPMENT 
= 
- 

THE SMALL EXPENDITURE 


REQUIRED IN THE 
BASIC PHASE 


BUYS A LARGE AMOUNT 
OF KNOWLEDGE 


BASIC RESEARCH 


new ways of doing things. 
Basic research a bargain 


When measured in terms of 
new knowledge gained, basic 
research is a bargain. As de- 
picted in the accompanying 
chart, the relatively small ex- 
penditures required in the basic 
phase of research buy a rela- 
tively large amount of knowl- 
edge. A_ scientific explorer 

(Continued on next page) 


: APPLIED RESEARCH \ DEVELOPMENT 
1 PHASE \ PHASE 
\ 


1 
Costs in the applied and development, 
jPhases are high: experimental and 
production equipment, raw 
Imaterials, increased scientific 
land production poe, 


btote hisewlbiaats gained 

largely in the low-cost basic- 

research phase,is translated into useful 
processes, techniques , and products. 





NO. 3 





- Food Research Frontier: 


28 


USDA 

MAJOR 
RESEARCH 
LABORATORIES 


turned loose in a_ laboratory 
without any practical problem to 
solve can lay the foundation for 
whole new fields of endeavor. 


Hybrid corn outstanding example 


An example of the influence of 
theoretical scientific research in 
revolutionizing the production 
practices of an agricultural crop 
is hybrid corn. 

Corn breeding studies by in- 
dividual scientists can be traced 
back to 1870; however, the de- 
velopment of hybrid corn as we 


HYBRID CORN 
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Hybrid corn growth in acreage 


know it today dates back to 1905. 
In that year two scientists inter- 
ested in theoretical genetics 
studied such purely theoretical 
questions as how the number of 
rows of kernels on an ear of 
corn was influenced by inbreed- 
ing and cross breeding. 

Three years later, each of 
these men working independent- 
ly realized that their studies in 
theoretical genetics had practi- 


(Continued from preceding page) 





cal possibilities for increasing 
yield by a new method of corn 
breeding. 

New knowledge thus uncov- 
ered by basic research then be- 
came the subject of more and 
more intense applied research 
(Fig. B). 

Results were modest at first 
because the inbreeding step that 
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Plant, Soil, and Nutrition Lab., Ithaca, N. Y. 
Pasture Research Lab., State College, Pa. 
Vegetable Breeding Lab., Charleston, S$. C. 
Animal Disease Lab., Auburn, Ala. 

Poultry Research Lab., East Lansing, Mich. 
Soybean Lab., Urbana, Ill. 

Swine Breeding Lab., Ames, lowa 

Salinity Lab., Riverside, Calif. 

Sheep Breeding Lab., Dubois, Idaho 

Eastern Utilization Research Lab., Philadelphia 
Southern Utilization Research Lab., New Orleans 
Northern Utilization Research Lab., Peoria, III. 
Western Utilization Research Lab., Albany, Calif. 
Plum Island Animal Dis. Lab., Greenport, N. Y. 
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precedes crossbreeding is a prac- 
tice that takes several years. 
Hence many years had to elapse 
before the effect of important 
variables on results could be de- 
termined. Finally in 1925, a co- 
operative program between 
twelve State Experiment Sta- 
tions and the Department led 
to the development research 
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Basic research in the Department of Agriculture measured 
in expenditures and percent of the total research budget 


Animal Disease Lab., Ames, lowa (plans approved) 
Forest Products Lab., Madison, Wis. 


phase (Fig. B), and formed the 
basis for the subsequent phe- 
nomenal spread of hybrid corn. 

The spread of hybrid corn 
across the Corn Belt is prob- 
ably the greatest food-produc- 
tion story of the century. 

Like a prairie fire it swept 
across the central part of the 
country. In 1933 only 1 acre of 
corn out of a thousand in the 
US was planted to hybrids. Ten 
years later hybrid corn ac- 
counted for more than 51% of 
the acreage planted to corn. 
Since then it has jumped to over 
90% (see chart). 

Farmers like to grow hybrid 
corn because it gives greater 
yields. Larger yields are due in 
part to hybrid vigor. Because 
hybrids are “hand-tailored” to 
meet the needs of a given area, 
they have more resistance to 
drought and other unfavorable 
weather, more resistance to dis- 
eases and insects, and stronger 
stalks, so they are easier to har- 
vest with machine. 

Although the Pioneering Re- 
search Laboratories have only 
begun their work, they have re- 
ceived a commendation from an 
organization that numbers lead- 
ing food processors among its 
members. The Agricultural Re- 
search Institute of the National 
Research Council recently issued 
a statement that said the Labo- 
ratories represent “the single 
most significant step in decades 
to promote the welfare of the 
fundamental elements in agri- 
cultural science, without which 
other research must be severely 
limited in its potential”. 


FOOD PROCESSING 


“2 


a 











Dr. H. A. Borthwick, plant 
physiologist 


Plant Physiology 


Objective is a progressively 
clearer understanding of the 
various ways plants are influ- 
enced by their environment. In 
what ways light, temperature, 
chemical substances, and other 
environmental factors affect the 
regulatory mechanism in plants 
that control flowering and fruit- 
ing, dormancy of buds, bulbs, 
seeds, spores, and growth. Stud- 
ies undertaken will involve bio- 
physics, biochemistry, plant 
physiology, and possibly other 
disciplines. 









Dr. Sterling B. Hendricks, 
chemist 


Mineral Nutrition of Plants 


Developing a better understand- 
ing of processes related to the 
mineral nutrition of plants. One 
of the questions the lab will try 
to answer is how do plants 
accumulate inorganic ions, and 
how do these ions function in 
plants. Approach will be through 
studies in biochemistry, plant 
physiology, soil science, and oth- 
er fields. 
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Chief Scientists of USDA's Pioneering Research Laboratories 


Dr. W. E. Robbins, entomol- 
ogist 


Insect Physiology 
To obtain information on the 


physiological and _ biochemical 
processes of insects. What factors 


















are involved in the response of 
insects to insecticides? How do 
insects develop. resistance to 
insecticides? 









Dr. Carl M. Conrad, chemist 
Plant Fibers 


To obtain basic information on 
the supermolecular structures of 
cotton and other plant fibers 
and the various relationships of 
chemical structure to plant fiber 
behavior. 


Dr. Aaron M. Altschul, chem- 
ist 
Seed Proteins 


Work pointed towards better 
understanding of plant proteins 
which will permit comparison of 
the fundamental nature of seed 





proteins with other plant prote- 
ins and with animal proteins. 
One study will seek to determine 
what properties seed proteins 
have as enzymes. 


Dr. S. L. Scheinberg, geneti- 
cist 


Blood Antigens 


This laboratory, now being 
officially organized, will investi- 
gate basic principles of blood 
antigens. One objective will be 
determining at an early stage of 
life the presence in animals of 
desirable or undesirable traits. 


Dr. C. G. Thompson, insect 
pathologist 


Insect Pathology 


Basic investigations of the com- 
plex of organisms and _ insects 
that make up the insect-disease 





pattern. What pathogenic or- 
ganisms affect insects and what 
are the conditions under which 
they are capable of being cul- 
tured for use in insect control. 








Dr. Henry Stevens, chemist 


Allergens 


Fundamental studies of the 
chemistry and immunology of 
allergens in agricultural prod- 
ucts. Answers will be sought to 
such questions as what allergens 
are present in foods and indus- 
trial products derived from agri- 
cultural sources? What are the 
chemical and physiological prop- 


















erties of these allergens? What is 
the mechanism by which they 
produce allergic responses in 
man? 
















Dr. Frank H. Stodola, chemist 
Microbiological Chemistry 


Basic studies of the behavior of 
microorganisms. Knowledge of the 
chemical pathways by which mi- 
croorganisms convert substrates 
into particular products should 
lead to better control of such 
processes. Thus, what is the 
sequence of reactions involved in 
the formation by yeasts of zy- 
monic acid from sugars. 
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Four of the new belt trough 
dryers shown are on "stilts" to 
facilitate cleaning. The cross sec- 
tion shows how the belt forms a 
trough and conveys product up 
an incline. The trough thus 
formed by the belt is inclined 
both laterally and longitudinally 
(down from feed end to dis- 
charge end). Product is carried 
from feed to discharge by a 
series of spiraling movements up 
the slope, followed by tumbling 
back to the bottom. Each time a 
piece reaches the bottom it is 
closer to the discharge end 


Wire mesh belts are 10 ft 
wide (feed to discharge). Belt 
is continuously cleaned by (1) 
roller brush at top of trough, (2) 

pressure sprays of water 








DIAGRAMMATIC CROSS-SECTIONAL 
VIEW OF BELT-TROUGH DRYER 








< 


ANNA 


Drying time can be regulated 
by speed of belt and by degree 
of inclination from feed to dis- 
charge end. Typically, drying to 
50% moisture is accomplished in 

50 min 


A closeup view of drying trough in 
operation. Feed chute at upper left 


IMPROVE 


FOR 




















Final drying stage of regular dehydrated vegetables 

is accomplished by blowing relatively low-temperature 

air through the product in bins for four or more hr. 

Note blower (arrow) adjacent to furnace, and warm 
air duct leading to bins 
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QUALITY OF INGREDIENTS 
REMANUFACTURE 


President 


J. B. PARDIECK, 


New concept in vegetable dehydration — the 
oldest form of food processing — put into 
practice at new Modesto, Calif, plant of CVC 


WILLIAM BANNON, Vice President, Production 


ROBERT HUGHES, 
as reported by FP staff 


Many people feel that dehy- 
drated vegetables are something 
that someone else uses or if there 
is a war, the Government will 
ship them overseas to be used in 
emergencies, cases, cans, and all, 
for filling in holes in landing 
strips. 

Actually, the present use of 
dehydrated vegetables as menu 
items as they were used during 
World War II is practically non- 
existent. Work, however, is being 
carried on by the Quartermaster 
Food and Container Institute on 
the use of dehydrated foods un- 
der certain operational conditions. 


30,000,000 Ibs a year 


Use of dehydrated vegetables 
in dry soup mixes is an important 
part of the industry, requiring 
high-quality products. However, 
in spite of the fact that dry soup 
mixes represent the use of dehy- 
drated vegetables which is most 
familiar to the consumer, they 
account for only about 15% of 
the total production of some 20,- 
000,000 to 30,000,000 Ibs of dehy- 
drated vegetables produced each 
year. 

The next most familiar use of 
dehydrated vegetables is the re- 
tail package of parsley, onion, 
celery, or peppers. This accounts 
for only 10% of the total. What 
then happens to the remaining? 
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Dehydrated vegetables have be- 
come a standard ingredient for 
the food processors: 


For the Canner in 
stewed tomatoes 
beef stew 
canned soup 
corn with peppers 
Spanish foods 
Chinese foods 
For the Freezer in 
meat pies 
chicken pies 
tuna pies 
For the Dairy in 
cottage cheese 
pimento cheese 
For the Baker in 
high protein — low carbohy- 
drate breads 
For the Specialty Packer in 
salad dressings, sauces, rel- 
ishes, salads 


This list is by no means com- 
plete but serves to illustrate the 
many uses to which dehyrdated 
vegetables are put. It has become 
recognized that dehydrated vege- 
tables offer an advantage to any 
food processors having a product 
in which vegetables are a minor 
ingredient, a necessary ingredient 
for flavor or eye appeal, but a 
costly nuisance to prepare. 


Dehydration industry has changed 


Now how has this change in 
the nature of the dehydration in- 


Food Technologist, California Vegetable Concentrates 


dustry come about? It has been 
brought about by the demand 
created by consumer acceptance 
of specialty foods, and by the 
steps the dehydration industry 
has taken to provide high quality, 
tailor-made ingredients for these 
items, and make them available 
on a year round basis. 

To achieve these requirements, 
the processor of dehydrated vege- 
tables must have plants large 
enough to process the crops at 
the proper time. The plants and 
equipment must be designed with 
the same attention to sanitation 
and ease of clean-up as any other 
modern food processing plant. 

CVC has, for example, set 
standards for total mesophilic 
count of less than 100,000/gram 
for blanched products, and less 
than 1,000,000/gram for un- 
blanched products. When the 
drying ratio is taken into account, 
this means the equivalent of 50,- 
000 to 100,000/gram on the pre- 
pared material. A good deal of 
attention must be paid all along 
the line to achieve these results. 
Standards have also been set for 
the thermo-philic organisms be- 
cause of the wide use of dehy- 
drated vegetables in the canning 
industry. 

The modern, new belt-trough 
dryers now in operation at the 
Moddesto plant have made it pos- 
sible to produce products with 





Aerial view of CVC's new dehydration 
plant at South Modesto, Calif. 


exceptionally low bacteria counts. 
This improvement results from 
faster drying and _ continuous 
thorough cleaning of the belts 
during operation. 

Thus far, the six belt-trough 
dryers at the Modesto plant are 
the only commercial installations 
of this type dryer, which was de- 
veloped by the USDA. 

The commercial units installed 
by CVC are used for the first one 
or two stages of (1) regular de- 
hydrated products, (2) dehydro- 
frozen products — see article 
page 53 this issue, and (3) dehy- 
drobrined products. 

At CVC, four of these belt 
trough dryers are used as first- 
stage dryers to remove 50 to 60% 
of the water in 30 min. Two of 
the dryers operate as second- 
stage, further reducing the water 
content to 10 to 15% moisture in 
an additional 20 min. Final mois- 
ture of 3 to 4% is accomplished 
by bin drying (see illustration) 
in four more hours. 

(Continued on page 64) 
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“Flexflo'’ Pumps. Complete line 
of centrifugals, in polished 316 
stainless and unpolished finish. 
Capacities from 2,000 through 
210,000 ib. hr.; 14 h.p. to 30 h.p. 
WRITE FOR BULLETIN G-524. 











“Superplate"’ Heat Exchangers 

for continuous, closed-circuit heat- 
ing, cooling and regenerating. 
Electropolished knob-type plates 

E of either 304 or 316 stainless. 
WRITE FOR BULLETIN G-515. Wide 
range of capacities available. 


with this CHERRY-BURRELL equipment 
.»-corrosion, flow control and heat transfer 


pose no problems 


Who knows your processing problems Cherry-Burrell Engineers are at your serv- 
better than you? Nobody, of course. ice—wherever, whenever you need them. 
Who knows Cherry-Burrell equipment bet- All are field-wise in setting up continuous 
ter than we do? Again, nobody. processing systems to handle a wide va- 
So why not, as so many do, combine this riety of food products, at high and low 


knowledge to solve your particular prob- an preHaTe. 
lem? Let us help analyze your needs... Give your Cherry-Burrell Representative a 












then recommend suitable corrosion-resist- ring soon .. . see what we mean by Sales 
ant processing equipment... even help and Service in 58 Cities—U. S. and 
install it for you. Canada. 


CHERRY-BURRELL 
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“Stellar Series’’ Superhomo 
Homogenizers. Single and two- 
stage Stellite homogenizing 
valves with replaceable valve 
caps of 18-8 stainless. Nine mod- 





427 West Randolph Street, Chicago 6, Illinois 


els from 50 to 5,000 g.p.h. WRITE Dairy e Food e Farm e Beverage e Brewing e Chemical e Equipment and Supplies 
FOR BULLETIN G-517. 
SALES AND SERVICE IN 58 CITIES—U. S. AND CANADA 
*‘*Round Processors.’’ Tanks: Open-top type for “Stellar-Flo"’ High Pres- Tubing and Fittings. Com- 
Heavy-duty vats for zone storage, surge, side or bot- Uni-Seal Valves with rub- sure Pumps. Four sizes for plete lines of stainless steel] 
control heating, cooling. tom mixing. Six sizes from ber-covered interchangeable pressures up to 6,000 p.s.i, tubing and fittings. WRITE 


Scraper blade and propel- 60 to 500 gallons. WRITE cast alloy plugs eliminate capacity range: 100 to 1,000 FOR BULLETIN G-443. Also, 
ler agitators. Four models FOR BULLETIN G-502. Closed- eclling and scoring; un- g-p.h. Five sizes for pres- PVC Tubing. Unplasticized 
including vacuum and _ top type. Horizontal and affecte' «? normal cleaning sures up to 3,000 p.s.i ca- polyvinyl chloride for corro- 
pressure processors. Sizes vertical shapes, sizes to 5000 solutions. izes: 1"’, 1/2"' and pacity range: 50 to 1,500 sive services under moderate 
to 1000 gals. WRITE FOR allons. WRITE FOR BUL- 2°. —— FOR BULLETIN 222 WRITE FOR BULLETIN’ temperatures and pressures. 


BULLETIN G-512. ETIN G-506. G-52 Nominal sizes of 42” to 4”. 
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A chocolate melting kettle in the Brooklyn, | 
N. Y., plant of Barton, Inc., is steam-cleaned 
for Passover production, under supervision of 
a rabbinical representative (left) of Union of 
Orthodox Jewish Congregations of America. 
Although kosher food firms receive year-round 
rabbinical supervision, ‘Kosher-for-Passover 
products require additional special certification 
and supervision, from raw ingredient to finished 
product. Many ingredients acceptable for year- 
round use as kosher may not be consumed dur- 
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Imminent Passover season highlights 10-year in- 


ing Passover 


crease in brand-name kosher grocery items — from 


400 to almost 900 


market, largely because 





A. H. EISENMAN, Director 


Kosher Certification Service 
Union of Orthodox Jewish 


Congregations of America 


Kosher foods are coming into 
their own in the specialty food 
market. Evidence — _ grocery 
items certified kosher by the 
Union of Orthodox Jewish Con- 
gregations of America now num- 
ber nearly 900, or over 100% 
more than in 1948. Many of these 
bear well-known brand names. 

The food industry is also be- 
coming aware that non-Jewish 
shoppers are equating the term 
“kosher” with specialty food 
classifications like Italian and 
Chinese dishes, and that many 
such kosher prepared foods are 
being widely accepted as gour- 
met items. 

Final proof is the increasing 
volume of inquiries received by 
the Orthodox Union’s Kosher 
Certification Services. These, 
however, show that many man- 
ufacturers hesitate to test the 
possibilities of kosher certifica- 
tion, largely because they lack 
elementary information on re- 
ligious regulations which apply 
to kosher products, and how 
kosher certification actually op- 
erates in the manufacturing 
plant. 
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Yet, many processors hesitate to enter the kosher 
they lack information 


HOW KOSHER 


What kosher certification is — 
While the Jewish Dietary Laws 
have many ramifications, the 
basic principles can be _ stated 
simply. 

The first distinction is between 
foodstuffs inherently kosher — 
conforming to the Dietary Laws 
— and those inherently “un- 
kosher”. All grains, fruits, and 
vegetables in their natural state, 
for example, are kosher; all 
pork, shellfish, and carnivorous 
birds and animals are not. 

However, meat of even kosher 
birds and animals is “unkosher” 
if the animal died from natural 
causes or was slaughtered by 
any person other than a reli- 
gious functionary known as a 
Shochet. He slaughters accord- 
ing to a rigid set of rules, and 
examines the carcass by an 
equally rigid formula. Effect is 
to assure absolute minimum 
pain to the bird or animal, and 
absolute freedom of the carcass 
from defects and diseases. 

Second basic distinction is be- 
tween meat and milk foodstuffs 
and their derivatives. Jewish 
Dietary Laws forbid simulta- 
neous consumption of foods 
from these two categories. Thus, 
a kosher meat product can be 
made unkosher by mixture with 
milk or milk derivatives, and 
vice versa. 

Finally, these distinctions ex- 
tend to the machinery and con- 








tainers in which these products 
are processed, shipped, stored, 
and packed. 

Related to the above are foods 
which have neither milk nor 
meat components. Called “pare- 
ve” (pronounced par-veh), they 
can be consumed with either 
meat or milk meals, and include 
such items as all-purpose short- 
ening, desserts, candy, cooking 
and some confections. 


Kosher food manufacturing re- 
quirements — While there may 
be slight variations from plant 
to plant, basic principle here is 
the fundamental principle of 
Jewish Law — only kosher in- 
gredients processed only in 
kosher equipment. 

Kosher equipment means sim- 
ply that equipment used in proc- 
essing kosher products is used 
and maintained only for such 
production. Cleaning, for exam- 
ple, is done only with kosher 
cleaning compounds. 

First step is investigation of 
plant procedures and ingredients 
by rabbinical experts of the Or- 
thodox Union. Since kosher cer- 
tification is a religious procedure, 
only duly ordained orthodox 
rabbis are qualified to pass judg- 
ment. 

If preliminary investigation in- 
dicates acceptable ingredients 


vand procedures, the processor is 


informed as to the nature of the 
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rabbinical supervision required 
by the Orthodox Union for the 
duration of the projected rela- 
tionship. This relationship is then 
formalized in a written agree- 
ment. 


Information program — Ex- 
penses incurred by the Ortho- 
dox Union in providing super- 
vision are met by annual fees on 
a contractual basis. The service 
must be self-sustaining, and fees 
are calculated according to ac- 
tual expenses. The interested 
manufacturer who may wonder 
whether the required supervi- 
sion will not unduly interfere 
with production may be referred 
to the many nationally known 
companies associated with this 
program — some for more than 
a quarter century. 

Once a contract is signed, a 
substantial information service 
is made available to the pro- 
ducer, by which he can intro- 
duce his newly certified prod- 
ucts to a large segment of his 
new market. This information 
program and a variety of coun- 
seling services on aspects of the 


kosher market are available 
without charge. 
For additional information, 


readers are referred to Kosher 
Certification Service, Union of 
Orthodox Jewish Congregations 
of America, 305 Broadway, New 
York 7, N.Y. 
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EDMONT CASE NO. 605: For palletizing cased bottles, a St. 
Louis bottling plant had been using leather gloves that wore 5 


shifts. Edmont’s No. 62W Grab-It gloves averaged 8 shifts and 
reduced glove costs from 2614c to 11c per man per day. 


Edmonts reduced glove costs 60% 


In the case above, this bottling com- 
pany saved several cents per man-hour 
by switching to job-fitted Edmont 
gloves. The glove they adopted has a 
rough-finish natural rubber coating 
that is highly resistant to cutting and 
abrasive action, and provides a firm, 
non-slip grip. Other Edmont job-fitted 
gloves are made in over 50 types to fit 
all job conditions. 







Grab-it 


No. 62W Free Test Offer to Listed Firms: 
Tell us your operation, materials 
handled, temperature condition. With- 
E d t Out cost we will recommend and sup- 
mon ply gloves for testing on-the-job. 
JOB-FITTED Edmont Manufacturing Company 


1212 Walnut Street, Coshocton, Ohio 
In Canada write MSA, Toronto 


GLOVES 
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FOR PRECISION MIXING... 


Specify 
Ais Mer 


Gear, direct, variable speed 
and air drive models 
Standard speeds from 25 to 
1800 RPM 

Y% to3 HP 

Totally enclosed and 
explosion-proof motors 
Stainless steel and special 
alloy models 





MixMor mixers are available in 
portable and top entering 
models to meet the most exact- 
ing requirements... quick 
delivery made from stock. For 
complete specifications on the 
MixMor for your job, write: 


factory ang sales office 
” 3139 Casitas Ave., Los Angeles 39, Calif. 
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Pure carbon fibers 
strength, resiliency to offer... 


Improved filtration, 
adsorption 


Carbon wool — _ strong, 
clean fibers of pure carbon, 5 
to 50 microns in dia — is now 
available commercially in mat, 
rope, and yarn form. Com- 
posed of a very hard, non- 
dusting form of carbon, the 
substance retains its fibrous 
form when subjected to ap- 
preciable mechanical forces. 





Fibers can be woven, treated, 
or used as is 


It can be activated without 
destroying its mechanical 
strength, or used in_ inert 
form. When activated, the 
wool has adsorption charac- 
teristics equal to conventional 
activated carbon in granular 
form, but with the advantages 
of giving a low pressure drop 
for fluids and handling easily 
when necessary to remove for 
reactivation. 

Specifically in food process- 
ing, carbon wool is very effi- 
cient for filtering and improv- 
ing the flavor of fruit and 
vegetable juices, soups, and 
instant coffee. It removes 
stale, bitter, or other off-fla- 
vors in instant coffee and lem- 
on concentrates. 

In the processing of sugar 
and syrup, as well as animal 
fats and oils, it effectively de- 
odorizes, decolorizes, defla- 
vors, and clarifies these sub- 
stances. With alcoholic bev- 
erages, carbon wool removes 
fusel oil, ketones, and long- 
chain aldehydes. 

Carbon wool makes recov- 
ery of volatile solvents both 
economical and satisfactory, 
and is an active adsorbent. 


(Continued on oppasite page) 
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re newesr FALCON BLENDER| 


ADVANCED 
_ DESIGN 










































THE FALCON 
SANITARY BLENDER 



















Send for Bulletin 

° Approved. SANITARY by 
Municipal ‘Authorities 

* Unique Double Ribbon For material 
Faster efficient Mixing © Ribbon 

° All Sizes usually in Stock 
in Stainless or Mild Steel 

* Requires Less Power per 
load 


* Smooth Rounded interior * The FALCON is competitive- 
No projections to retain ly priced 


STAINLESS KETTLES, REACTORS, TANKS 


aoa 7 VEG! 


The FIRST MACHINERY CORP. 
211 TENTH ST., BROOKLYN 15, N.Y. 





Assembly quickly 
removable for cleaning 

¢ Jackets Available for Heat- 
ing or Cooling 































MANUFACTURING 
DIVISION OF 













ST. 8-4672 
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How fo stop piping corrosion 


This mark identifies the leading brand of PVC fittings, flanges 
and valves. Made by Tube Turns Plastics—injection molded 
by the exclusive Hendry process — unsurpassed for strength 
and uniformity. 

The ttp line is complete and is available nearby. For com- 
plete information, write for Bulletins 119 and 122. Tube 
Turns Plastics, Inc., Department PF-3, 2929 Magazine Street, 
Louisville 11, Kentucky. 


i ; TUBE TURNS PLASTICS, INC. 


Louisville 11, Kentucky 


Call your TUBE TURNS PLASTICS’ Distributor 
6356 on Reader Service Slip 
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NESTAWAY 


The only 

COMPLETE ONE-UNIT 
SYSTEM for handling 
Bread and Baked Goods 


om the wrapper to the 
consumer, 


r years bakery engineers have 
abs the perfect baked goods 
handling system. Now, Mid- 
West, with its amazing Nest- 
away System, brings the search 
to an end. Nestaway offers the 
lowest cost for delivery of 
bread and baked goods from 
the wrapper to the consumer. 
Nestaway takes up less space 
than any other handling method. 
No other system makes handl- 
ing as quick and easy as Nest- 
away. Nestaway is fully cov- 

ered by U.S. and Canadian 


patents. 


ay 
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“Engineered Material Handling Systems” 


MATERIAL HANDLING DIVISION 
MID-WEST METALLIC PRODUCTS, Inc. 
450 FILM Bldg. - CLEVELAND 14, OHIO 
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Carbon Wool is a product 


' of Atomic Laboratories, Inc., 


3086 Claremont Ave., Berke- 
ley 5, Calif. 

For more information circle 
6358 on Reader Service Slip. 


Technician guides 3.5-mev Elec- 
tron Beam Generator into posi- 
tion in concrete test pits 


New 3!/2-mev 
generator for research, 
mass-production uses 


Electron beam generator of 
3%-million electron volt ac- 
celerates electrons until they 
reach 99.3 percent of velocity 
of light — about 185,000 mps 
or 665,000,000 mph.: They are 
also increased in weight or 
mass to 9.2 times that of elec- 
trons at rest. This increase in 
both mass and speed gives a 
penetrating power and steri- 
lizing effect hitherto not avail- 
able. Unit is well suited to 
heavy-demand, mass produc- 
tion operation, but is also 
ideal for research program in 
which highest possible particle 
velocity (measured in elec- 
tron volts) is needed. 

Steel tank in which tube or 
34%4-mev unit is mounted is 
15’ high and 8 in dia, and 
weighs 20,000 thousand lb. 
Another 2000 lb are added 
when tank is filled with the 
insulating gas, sulfur hexa- 
fluoride. 

New 3%-mev Electron 
Beam Generator is develop- 
ment of General Electric Co., 
X-Ray Dept., 4855 Electric 
Avenue, Milwaukee 14, Wis- 
consin. 

For more information circle 
6359 on Reader Service Slip. 


CY BELT says 


“Cyclone makes the most complete 


line of metal conveyor belts 


in the industry!’’ 
What do you need ? 


You may not KNOW exactly what 
kind of metal conveyor belt you need 
to move and process materials most 
efficiently and economically in your 
plant. But you can trust the recom- 
mendation of your Cyclone Conveyor 
Belt representative, as he is fully famil- 
iar with the merits of all types and is 
in a position to supply the one best- 
suited for your applicati 2. 

Cyclone makes all four basic styles, 
spiral woven friction drive, spiral 
woven chain drive, flat wire friction or 
sprocket drive, and flex-grid. These are 
available in the widest variety of sizes, 
meshes, weaves and steel analyses. 
Such items as reinforcing members, 
flights, side plates and other features 
are specialties to meet your specific 
need. That’s why Cy Belt says, “My 
recommendation is tailored to your 
plant and your product.” 

Our representative will be glad to 
help you analyze your material han- 
dling and processing problems. His 
services cost you nothing. Just fill in 
the coupon today. 


Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast. 


CYCLONE FENCE DEPARTMENT 
American Steel & Wire Division 
United States Steel Corporation, Waukegan, Illinois 
United States Steel Export Company, New York 


USS CYCLONE 


WaT 
CONVEYOR BELTS 


SPIRAL WOVEN 
FLAT WIRE FLEX-GRID 


UNITED 


—-— MAIL THIS COUPON 


Cyclone Fence 
Dept. K-38 
Waukegan, Illinois 


Please have your trained representative call 


on us to discuss our production problems. 


Pa Gee eee be 


6360 on Reader Service Slip 


ee 





| 
| 


eee ee 


ESeaesiacasai ana reeeaoaeeteeea 


PROCESSING 











Barley in germinating tank at Adolph Coors Co. is turned for over 
a week by flight conveyors 


Flight conveyors 
travel back and forth in tanks 
—turn contents uniformly 


Aid controlled germination converting starch in 
barley to malt sugar 


At the brewery malt house 
of Adolph Coors Co., Golden, 
Colo., eight germinating com- 
partments must be provided 
with a means of turning the 
sprouting barley they contain. 
To secure a more uniform ac- 
tion, with less agitation of 
grain, original equipment was 
replaced with rotating ribbon 
flight conveyors. This installa- 
tion is a feature of the new 
malting house facilities de- 
signed by Coors’ engineers. 

In the eight compartments, 
Moravian malting barley, 
soaked in spring water, ger- 
minates for more than a week. 
For this entire period, a turn- 
ing machine carries the rotat- 
ing conveyors back and forth 
along entire length of tank. 
Thus the barley is kept turn- 
ing to assure uniform germi- 
nation. ‘ 

Each of the eight conveyor 
assemblies is specially made. 
Each individual ribbon flight 
unit is 24” in dia and 4 long. 
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Ribbon flights have a 12” 
pitch. Flighting is mounted on 
the center pipe by means of 
1” round supporting arms, 
with three arms to every 
pitch. Arms are spaced at 
120°. Pipe is 4” — XX (double 
extra) heavy pipe. 

At the intake end (bottom) 
of each conveyor, there is a 
one-half pitch of solid flight- 
ing made of 3%” abrasion-re- 
sistant plate. This solid flight- 
ing is provided to start the 
material flowing. Then the 
ribbon flight moves the ma- 
terial. Each conveyor is at- 
tached to its drive shaft from 
the turning machine by means 
of a 5” (outside dia) collar, 
clad with 16-gage stainless 
steel. 

Rotating ribbon flight con- 
veyors are made by Fort 
Worth Steel and Machinery 
Co., 3504 Jackson St., Fort 
Worth, Texas. 

For more information circle 
6361 on Reader Service Slip. 


Is your plan 
CRITICALLY 


SHORT of 
WATER? 





@ You will make major water savings, reduce your costs, solve 
your problems of water supply or disposal and get HIGH 
OPERATIONAL EFFICIENCY with Niagara “Areo” Evapo- 
rative Heat Exchangers, After Coolers or Condensers for these 
important plant services or processes: 


@ AFTER COOLING and air drying for large air and gas 
compressors and AIR LIQUEFACTION 


@ COOLING ENGINES, COMPRESSORS, HYDRAULIC 
PRESSES 


@ COOLING QUENCH BATHS, FURNACES, INERT 
ATMOSPHERES 


@ COOLING ROLLS, WELDERS, DRAWING OR 
EXTRUSION DIES 


@ PRODUCT AND PROCESS COOLING 
CHEMICALS OR INTERMEDIATES 


@ COOLING LIQUIDS OR GASES IN CLOSED SYSTEMS 
@ VAPOR CONDENSING UNDER VACUUM 
@ ELECTRONIC PROCESS COOLING 


High operational efficiency means: precise temperature for 
improved product and process quality control, heat removal 
at rate of input, simple operating conditions, real economy in 
upkeep, sustained full capacity. 

Also it means cooling in a closed system with your product 
kept free from contamination or, when condensing, getting a pure 
condensate holding high quality in your product or material. 

Niagara machines do the work of a cooling tower plus shell- 
and-tube coolers with a single machine that saves piping, water 
handling disposal and treatment expense and 95% of water con- 
sumed by contact cooling methods. 


Write for Bulletin 129, 130, 132, 136R. 


NIAGARA BLOWER COMPANY 


Over 35 years of Service in Industrial Air Engineering 
Dept. FP-3, 405 Lexington Ave., New York 17, N. Y: 


District Engineers in Principal Cities of U. S. and Canada 
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by-product... 


Dr. W. Henry Sebrell, Jr.* 
Professor of Public Health Nutrition 
School of Public Health 

& Administrative Medicine 
Columbia University 


The old idea that milk is the one 
food which is most nearly per- 
fect and more of it can only be 
good for you is gone forever. 

In the past, dairy products 
have had almost unlimited back- 
ing by the health and medical 
professions. Now you see ques- 
tions being raised and arguments 
as to desirable amounts and 
whether or not to recommend 
skim milk instead of whole milk. 
Some of the professional uncer- 
tainties stem from a desire to re- 
duce calories and get away from 
the butterfat of whole milk. 

Other industries have seen 
their by-products become their 
main product. In the days of the 
kerosene lamp, gasoline was a 
by-product of the petroleum in- 
dustry. Similarly, I believe the 
dairy industry has reached the 
point where skim milk is becom- 
ing the main product, with milk 
fat the by-product. 

Figures from the U. S. Depart- 
ment of Agriculture tend to 
back this up. For the first seven 


“This material is taken from an address deliv- 
ered by Dr. Sebrell on January 28 at the Winter 
Conference—Annual Meeting of the National Dairy 
Council in Dayton, Ohio. 
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months of 1957, fluid milk sales 
in key marketing areas increased 
2.3% over the 1956 period, but 
fluid skim milk sales increased 
6.0% and cream decreased 5.7%. 

Over the past five years a 
New England dairy had an in- 
crease of 50% in sales of skim 
milk products, compared with a 
25% increase in regular milk. 
A California dairy’s skim milk 
sales increased 150 to 200%, 
while regular milk sales in- 
creased 5 to 6%. A nationally 
operating dairy’s sales of skim 
milk have increased 33%. 


Juvenile obesity 


Professional attention is now 
beginning to shift to the problem 
of the obese juvenile. The obes- 
ity that develops in childhood 
is the most difficult to correct 
later in life. Methods have not 
yet been established for safely 
reducing the obese growing 
child. But whatever they may 
be eventually, it now seems most 
unlikely that they would include 
a recommendation for more 
whole milk. 

However, obesity and reducing 
diets are not the only problem 
facing the dairy industry today. 
Recommendations to reduce 
blood cholesterol, in relation to 
heart disease, also create a se- 
rious problem. 

It is a fact that individuals 
with coronary sclerosis have 


BUTTER 


is becoming a 








higher blood choleseterols than 
normal individuals, and that it 
is associated with the develop- 
ment of arteroscleroic heart dis- 
ease in middle age. 

It is also a fact that in indi- 
viduals with a high blocd cho- 
lesterol, the cholesterol can be 
reduced by feeding a low fat 
diet, and it can be reduced or 
not according to the kind of fat 
in the diet. Although coronary 
heart disease and arteriosclerosis 
are more serious problems in 
countries where the diet is good 
and plentiful than in countries 
where the food supply is mar- 
ginal, this does not prove that 
the amount or kind of fat in the 
diet is the cause. 

As a result of such facts, a 
wide range of opinions is being 
expressed. On the one hand, you 
have the extreme conservative 
who says nothing is proven 
about the relation of diet to 
heart disease, so let’s not do 
anything. At the other extreme 
are those who say we have 
enough information, let’s pre- 
vent heart disease by reducing 
the fat intake of all Americans 
— especially, let’s remove the 
butterfat. 


Energy versus nutrition 


In the past, milk has been 
produced, graded, and traded on 
the basis of its butterfat con- 
tent. Babcock’s simple butterfat 










Dr. W. Henry Sebrell, Jr. 


test, discovered in 1890, shaped 
the course of the dairy industry 
by gearing it to butterfat. And 
the breeder, the farmer, and the 
industry have been tied to it 
ever since. Meanwhile, great 
strides have occurred in science 
nutrition. In 1890, food was 
looked upon largely as a fuel. 

From this simple concept, nu- 
trition has now clarified the need 
for minerals, amino acids, and 
vitamins as specific, necessary 
items to human health. But milk, 
which contains an _ unusually 
good assortment of all these 
things, is still on the butterfat 
basis. 

Food is now the main source 
of energy in a primitive society 
only. Therefore, we must reduce 
our intake of calories as we do 
less physical work. Butterfat 
now supplies little to the Ameri- 
can diet but calories, and by 
modern nutritional standards, 
the most valuable part of milk 
is by far, the non-fat part. 

I know of no scientist who 
would place the butterfat value 
of milk above the nutritional 
value of the proteins, minerals, 
and vitamins in the non-fat part 
of milk. 

Therefore, the dairy industry 
should give up all idea of sup- 
porting a program designed to 
show that butterfat is superior 
to some other fat, or that there 
is some mysterious, nutritionally 

(Continued on page 64) 
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PRODUCTS FOR BETTER FOOD PROCESSING 





How to capture and hold natural fruit colors 


at their peak...and keep them from “fading” 


Easy low cost way to give your brand that ‘‘fresh-picked’’ look 
—the kind Mrs. Consumer buys again and again and again 


It’s disheartening, isn’t it? Disheartening 
to have those bright, mouth-watering 
colors of your highest grades—so eye- 
appealing when they were packed—become 
discolored by the time Mrs. Housewife 
serves them. And it’s so unnecessary, too, 
thanks to Staley’s Sweetose Enzyme Con- 
verted Corn Syrup. 

For Sweetose holds maximum color .. . 
gives better gloss... retains the ‘‘sheen” 
that says your product was fresh picked. 
That’s because Sweetose better protects the 


JS'ere 
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“natural pigments” in your red fruits... 
retards the oxidation of Vitamin C that 
causes “browning”... contributes other 
appetizing appearance factors as well. 


Get all the facts. Learn how Sweetose 
and Staley’s bulk handling system not only 
speeds production, cuts costs—improves 
flavor, body, quality—dat steps up your 
sales by holding natural fruit colors. See 
your Staley Representative or write, wire 
or phone today. 

A. E. Staley Mfg. Co., Decatur, Ill. 


Close 
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ingredient section 
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Makes Any Liquid, Plastic 
Ingredient into Powder 39 


Dr. P. P. Noznick, Direc. 
tor of Research; C. W., 
Tatter, Food Technolo. 
gist; and C. F. Obenauf, 
Manager, Special Prod- 
ucts Division; Beatrice 
Foods Company 


Buyers Guide to _ Food 
Grade Starches ...... 44 


101 starches described, 
classified 13 different 


ways 


Produce High Levels of 
Sweetness in Foods of Low 
Calories ...........46 


C. B. Henrichson, Devel- 
opment and Field Serv- 
ice of Du Pont 


Dehydrofrozen Vegetables, 
Fruits Become Important 
Ingredients .........52 


eQuick Appraisal 
Guide 
eBuyers Guide 


Pie of the Future — from 
Dehydrofrozen Apples .65 


Dr. Martin Eisenstaedt, 
Director of Bakery Op- 
erations, American 
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cific advantages of recently avail- 


Beatrice food technologists studying sifting characteristics of 
a plastic ingredient which has been processed into a powder 


DR. PETER P. NOZNICK, Director of Research 


C. W. TATTER, Food Technologist 


C. F. OBENAUF, Manager Special Products Division 


Beatrice Foods Co. 


and ERNEST NORDLINGER, Assistant Editor 


Most ingredients can be made 
into a stable powder, using a 
process developed in the Chicago 
Research Laboratories of Bea- 
trice Foods Company. 

Shortening, to meet the needs 
of the packaged cake mix proc- 
essors, was the first ingredient 
to be successfully powdered on a 
commercial scale. Latest ingredi- 
ents to be powdered are liquids 
such as flavors, colors, and un- 
saturated domestic oils; also fat- 
containing ingredients such as 
butter, crushed nuts, and cocoa. 

Process involves a spray-dry- 
ing operation which encases each 
minute particle in a shell with- 
out influencing properties of 
original ingredient. The ingre- 
dient, thus prepared, has longer 
shelf life, can be stored at room 
temperature, is easier to combine 
with other ingredients in the 
batch, and prolongs the life of 
the finished food containing the 
powdered ingredient. 

To prepare the powder, ingre- 
dient is combined with water and 
defatted milk solids or other 
coating agents. If ingredient is a 
solid (as nuts), it is first com- 
minuted. Prior to spray-drying, 
the mixture is homogenized and 
pasteurized to optimum manu- 
facturing temperatures. Final 
powders have particle sizes of 
25 to 100 microns. 

Products from this patented 
process have been trademarked 
“Beatreme”. Following are spe- 
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able Beatreme powders. 
Flavors—Powder is -easier to 
handle than a liquid. Aids disper- 
sion with other ingredients in the 
formula. Powder will prevent 
rancidity development, normally 
encountered when certain liquid 
flavors are mixed with other in- 
gredients. Any fruit, berry, or 


































Preparing another ingredient 
into a Beatreme powder. Op- 
erator in foreground checks 
pasteurized emulsion of in- 
gredient, water, and defatted 
milk solids entering homogen- 
izer and surface cooler at Bea- 
trice pilot plant lab in Chi- 
cago. Lab size spray dryer is 
at right border of picture. 
Upper far right photo shows 
newly-made powder being 
formulated and added to 
other Beatreme products to 
make cake mix 


Food Technologist Tatter 
(lower right photo) checks 
baking progress of cake con- 
taining newly powdered in- 
gredient. If powder "passes 
inspection", it will be com- 
mercially-produced in a Bea- 
trice plant (Wright & Wag- 
ner) in Beloit, Wis. 









INGREDIENTS 


| MAKES ANY LIQUID 
OR PLASTIC INGREDIENT 
A FREE-FLOWING POWDER 


© Process spray-dries, coats with defatted 


milk solids 


© No change in original product 

© Powder easy to mix in formula 

© Stabilizes fat-containing powdered and 
granular products even at room temp 


citrus flavors are available as 
powder. 

Cocoa—Normally surface of 
cocoa particle contains fat; thus 
preventing use of cocoa as a 
flavor in whipped foods such as 
meringue. Beatreme-coated co- 
coa particles prevent fat from 
being on the surface of the cocoa 


particle, thereby enabling cocoa 
to be used in meringue-type 
whips. 


Unsaturated domestic fats— 


Corn, sassafras, sesame, cotton- 
seed oils are easier to mix 
in powder form with other in- 
gredients. 

(Continued on next page) 
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Here’s a new, effective method for 
moving salt from delivery cars or trucks 
into plant storage, without disrupting 
other operations. Hydraulic Handling sys- 
tems, already in operation in several 
plants, have eliminated the expense of 
mechanical unloading equipment, and cut 
down considerably on man-hours needed 
to do the job. 


What is Hydraulic Handling? Very 
simply, Hydraulic Handling is the move- 
ment of granular salt in circulating satu- 
rated brine, through pipes. Referring to 
the diagram, you will note that dry salt 
from the hopper car is mixed with satu- 
rated brine in a salt-receiving pit, to form 
a slurry of the saturated brine and undis- 
solved salt. This slurry is pumped through 
a pipe to a salt-storage tank. Overflow 
brine from the tank continuously returns 
to the slurrying pit to carry more salt 
into storage. 


Advantages of Hydraulic Handling. 
Every Hydraulic Handling installation 
has a number of exclusive advantages: 


1. Great flexibility. Because pipes do the work 
of carrying salt, a Hydraulic Handling system 
can be installed anywhere in the plant. Piping 
is flexible, and can be run where it won’t in- 
terfere with other plant operating activities. 


2. No need to move existing equipment. Ma- 
chines that might obstruct mechanical han- 
dling equipment simply don’t get in the way 
of a Hydraulic Handling installation. 


3. Long life, low maintenance. You need no 
safety guards...no roofing to protect salt 
from weather ...no belt conveyors, eleva- 


For rock-salt users, Hydraulic Handling is 
especially economical when used with 
combined wet-storage and dissolving 
tanks or with International Salt Com- 
pany’s famous Sterling Wet-Storage Lix- 
ator. These units store Sterling Rock Salt 
the same way Hydraulic Handling moves 
it: combined with saturated brine. Thus 
the salt-and-brine slurry delivered 
through Hydraulic Handling to the Lix- 
ator is already in the correct form. The 
Lixator delivers 100°%-saturated Lixate 
Brine through pipes to any point of use 
in the plant, and automatically makes 
more brine as needed. 

From delivery to use, dry rock salt is 
never handled in plants equipped* with 
both a Hydraulic Handling system and a 
Sterling Lixator. 
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tors or similar pieces of mechanical handling 
equipment. Also, there is never any salt dust 
that might corrode vital plant equipment. As 
a result, Hydraulic Handling installations 
have a long life, with very little maintenance 
expense. 

4. Unlimited capacity. Hydraulic Handling 
systems can be designed to unload, move and 
store any amount and type of salt—rock or 
evaporated. Whatever your specific unload- 
ing needs, Hydraulic Handling can satisfy 
them. 

You can get more information on how 
Hydraulic Handling can work in your 
plant to cut down salt-unloading and salt- 
handling expense from International Salt 
Company. One of our experienced Sales 
Engineers will be glad to work with you to 
determine the best system of Hydraulic 
Handling for your specific needs. He can 
also help you use salt efficiently in a// your 
plant operations needing salt or brine. 


Service and Research 


are the Extras in 


POSSIBLE HYDRAULIC HANDLING INSTALLATION 





o Hydraulic Handling—Quick, Economical 
Way to Move Salt into Storage 


OVERFLOW GRINE 
RETURNING TO PIT 


SALT-RECEIVING PIT 


Behind this qualified salt specialist are 
all the resources and experience of 
International Salt Company. We produce 
both Sterling Rock Salt and Sterling 
Evaporated Salt in all types and sizes... 
plus automatic equipment for making 
brine from both kinds of salt. So our sales 
engineer can recommend the type and 
size of salt most perfectly suited to your 
needs. He can also recommend the most 
efficient and inexpensive methods for stor- 
ing, handling or using salt or brine. Ask 
him...sendacard or letter to International 
Salt Company, Inc., Scranton 2, Pa.... 
or contact our nearest sales office. 


INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga. ; Chicago, Ill.; New Orleans, 
La.; Baltimore, Md.; Boston, Mass.; Detroit, Mich.; 
St. Louis, Mo.; Newark, N. J.; Buffalo, N. Y.; New 
York, N. Y.; Cincinnati, O.; Cleveland, O.; Philadel- 
phia, Pa.; Pittsburgh, Pa.; Memphis, Tenn; and Rich- 
mond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, INC 
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Egg—White, yolk, or 
frozen eggs which have 
coated and spray-dried 
been stored at room ter 
ture for as long as two 
Products of this type r 
marketable without e1 
treatment. 

Food colors—Powderec 
otene, used as a yellow 
stores up to one year w 
changing color, is more 
ily soluble in water. 

Butter—When prepar« 
powder, has been sh 
around the world withou 
frigeration. Developed 
cially for prepared cake 
icing mixes. 

Natural cheese—Usex 
formulas which require 
cific cheese flavor. Px 
does not contain fillers. 

Nuts—Black walnuts, 
crushed for ice cream, 
short shelf-life. Rancid 
bitter taste do not devel 
nuts (even culls) whicl 
processed as powders. 

Trial quantities of sp 
Beatreme powders are ¢ 
able from Beatrice Foods 
Special Products Div., 15 
State St., Chicago 5, Il. 

For more information «| 
6365 on Reader Service 


Quick potato ‘‘chiplet: 
for soups, stews, sala 
casserole, or frying p« 


Four-pg booklet desc 
new pre-prepared potato p 
of uniform small size, fo! 
in any recipe calling for « 
potatoes. One lb of prc 
equals 6-7 lb of raw pote 
is reconstituted by simm 
in 2 qt of water for 10-15 
yields 414-5 lb of cooked 
tatoes, or about 14 5-o0z 
tions. Available for food 
essors’ use in cases conta’ 
6 No. 10 cans (16% Ib), 
20-lb corrugated containe 

Three-pg folder pre: 
recipes for preparing reco 
tuted product as ha 
brown, scalloped, crea 
Lyonnaise, browned-in-cr 
or buttered potatoes, or 
use in potato salad. 

Descriptive booklet a’ 
able from Rogers Brot 
Seed Co., Food Products : 
P.O. Box 30, Idaho Falls, 

For copy circle 6366. 
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*Among the North American Indians, lean meat, 
dried and pounded fine, packed in sacks of hide. 
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* PEMMICAN 
KEPT FOR MONTHS 
IN THE SUN 
But Tasted Like 
Baked Leather 
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Long before Columbus first put foot upon the 







New World... the North American Indians 







were preserving meat by a basic process of dehydration. They called their product pemmican 






...and while it served the purpose of light weight and long shelf life, its miserable taste 







discouraged even hardened explorers. Today, dehydration as a preservative method is finding 






important new uses, and industry, spurred by successes of the Army Quartermaster Corps, is 





going all out in the development of dehydrated soups, sauces, gravies, dressings and even 




















a entire meals such as meat and noodles, chili con carne and chicken-a-la-king. Working hand in 

frying. pam hand with the food technologist is the flavor chemist. It is his job to see that the convenience 

yklet describes 

eee pieces advantages of dehydrated products are not nullified by poor or insipid taste appeal. The D&O 
size, for use 

ee a Dry Materials Division has put intensive research effort into the development of DOLCO- 

f tatoes, ° 

by simendsill SEAL (spray dried) flavors and seasonings whose locked in flavor properties meet the special 

for 10-15 min, 

< ee on requirements for modern dehydrated food products. Let DOLCOSEAL (spray dried) flavors 
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HERE'S PHOTOGRAPHIC PRO 


DISTILLED WATER 


FLO-SWEET 
LIQUID INDUSTRIA 
INVERT 


Color plates made from unretouched Ektachrome transparencies 


MELTED GRANULATED 


-~SWEET 


TOTAL INVERT 


This unretouched photograph reproduces of the efficiency of Flo-Sweet’s refinij 


the colors of the eight principal types of techniques. 


Flo-Sweet as precisely as possible with mod- Note particularly the color of the mel 


ern printing techniques. granulated, shown at the same concentril 

Compare, if you will, Flo-Sweet liquid of sugar solids as the liquid sucrose. 
sucrose with distilled water. You can hardly we think, proves our contention that ¥ 
tell the difference! Because color is a good can’t get quality liquid sugar by m™ 
indication of sugar purity, this is one proof granulated with water. 


REFINED SYR UP: 


SERVING INDUSTRIAL SUGAR USE 





Compare 
lo-Sweet j 
tt, and t 


H0-Sweet ; 
he melted 


anulated | 
purity! 
In Flo-Sy 


—F FLO-SWEET 


FLO-SWEET 
INDUSTRIAL 


QUID 


SUCROSE 


s refinitf| Compare the melted granulated with the 
Sweet industrial sucrose, industrial in- 
he mel@F, and total invert. Industrial types of 
centralig#0Sweet actually show less color than 
‘ose. TMP melted granulated. And up to now, 
that y anulated has been the accepted standard 
yy mi purity! 
In Flo-Sweet amber and golden sugars, 


SUGARS 


CLUSIVELY FROM YONKERS, 


the colors—and characteristic flavors — are 


‘ deliberate and closely controlled. Note their 


clarity and freedom from haze. 

The color of liquid sugar is, of course, only 
one indication of its quality. We welcome 
comparison of Flo-Sweet with any other 
sugar — liquid or granulated — on any basis 
whatsoever: color, taste, aroma, laboratory 


INC. 


YONKERS, 


ALLENTOWN, 


analysis . . . or the practical test of how it 
performs in your own food products. You 
will discover what many Flo-Sweet users 
have long known: that Flo-Sweet has es- 
tablished exacting new standards of liquid 
sugar quality. 

For this is true sugar quality — You can 
see the difference. 


NEW YORK 


DETROIT, TOLEDO 
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20. Acorn Starch: / 
starch of neutral pH | 
extensively in sale 
(Staley). 


BUYERS GUIDE 


TO FOOD GRADE STARCHES... 








21. Bleached Powde 
Starch: Extremely wh 
ard and low moistut 
use with powdered 

applications = requirin, 
white starch (Clinton 





eight additional classifications listing these 
starches according to function. 

To secure additional information or trigi 
samples of any of the starches listed, turn 
to page 63 for complete name and ad. 
dress of the manufacturer. 

We have tried to make this Guide as 
useful as possible. We'll welcome your 
comments on any omissions or other 
classifications you would find helpful. 


Many new starches have been offered 
to food processors in recent years. To 
help you check the ones you may have 
overlooked and select starches for par- 
ticular uses, the FP staff prepared this 
Buyers Guide. 

Information presented in this Guide was 
prepared from data obtained from starch 
manufacturers. Classifications resulted from 
consultation with many experts in this field. 

First, the starches are listed by their 
actual trade name in one of five groups 
accerding to general type. Then follows 








101 starches 





22. Brewers’ Refined 
use in brewers’ ce! 
(Clinton). 






classified 






23. Regular Pearl Cot 
basic common pearl 
processes requiring a 
as a starting material 
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24, Sugar Grinders 


GROUP I. 


FOR MOULDING, DUSTING, IN- 
GREDIENT IN SALAD DRESSING, 
SUGAR, AND BAKING POWDER 
(Usually unmodified) 


1. Tapioca Flour: Particularly val- 
uable in manufacture of salad 
dressing because of clarity and 
flexibility of gel. Keeps dressing 
fluid, and prevents mixture from 
contracting and pulling away from 
sides of jar. Also used in pud- 
dings, pies, and as a stabilizing 
agent for pie fillings (American 
Key). 


2. Amaizo Baker’s Dusting Starch: 
An odorless, tasteless, white starch 
made from corn, used as a dusting 
medium for bread, rolls, and 
sweet dough production. Manu- 
factured within specific limitations 
with respect to moisture, particle 
size, and bacteriological purity 
(American Maize). 


3. Buffalo Brand Starch: Several 
varieties of dusting starches for 
use in food applications, such as 
in preparatien of bread (Corn 
Products). 


4. Emuisol-Maize 440: Easily dis- 
persed in water. Finished starch 
paste is quite plastic, simplifying 
mixing procedure and permitting 
easier handling and pumping. De- 
signed for use in manufacturing 
salad dressing, it is a complete 
blend requiring no gums or other 
stabilizers (Emulsol). 


5. OK Special Moulding Starch: 
White, non-dusting powder is 
lower in density than regular 
powdered starch. Lower density 
offers greater fluffiness, making 


possible use of less starch in fill- 





ing trays. Has pH of 5.0 to 5.5, 
may be used without addition of 
old moulding starch (Hubinger). 


6. OK Baker’s Dusting Starch No. 
632: A white powder used for 
production of bread, rolls, and 
sweet dough. Has uniformly fine 
granulation for ease in dispersion. 
Has pH of 4.5 to 5.5. Adapted for 
effective operation on pneumatic 
dusting equipment (Hubinger). 


7. Hoosier No. 5 and No. 7: 
Powdered corn starch with low 
moisture content for use in bak- 
ing powders and by sugar refiners. 
May also apply for products re- 
quiring a drier-than-average starch 
(National Starch). 


8. Moulding Starch L: A_lubri- 
cated starch to minimize dust, 
even at low moistures. Is capable 
of rejuvenating old starch stocks 
that have lost their mouldability 
(National Starch). 


9. Purity PWS: A one-piece starch 
for use in salad dressings. When 
cooked with vinegar and _ sugar, 
it forms a heavy-bodied starch 
paste of smooth texture and ex- 
cellent stability (National Starch). 


10. Purity 86: A specialty starch 
designed for salad dressing pro- 
duction. Forms heavy-bodied, soft- 
textured pastes which are easily 
pumped at temperature ranges for 
pre-mixing. Unusually resistant to 
overcooking (National Starch). 


11. Purity 802: A white, free-flow- 
ing starch designed for dusting ap- 
plications in place of flour. De- 
posits thin, even coat on dough 
(National Starch). 


12. Douglas Bakers Dusting 
Starch: Finely powdered, extreme- 














ly free-flowing, high anti-caking 
properties. Especially designed for 
use in bakers’ pneumatic starch 
dusting equipment (Penick & 
Ford). 


13. Douglas Moulding Starch: A 
powdered corn starch used to 
make up operational moulding 
starch losses in manufacture of 
cast confectionery (Penick & 
Ford). 


14. Douglas Special Moulding 
Starch: Almost dustless, oil-treated 
corn starch, having initial mould- 
ability equivalent to used mould- 
ing starch. Especially designed for 
filling new trays or when com- 


pletely replacing old moulding 
starch inventories (Penick & 
Ford). 


15. Douglas Sugar Grinders Pearl 
Starch E. W.: An _ exceptionally 
white large granular corn starch, 
ideally suited for sugar grinding 
operations. Physical form offers 
uniform blending and prevents 
“bridging” in hopper feeders 
(Penick & Ford). 


16. Confectioner’s Special Mould- 
ing Starch: Similar to Pure Food 
Powdered Starch (No. 38), but 
takes and holds impressions well 
and is almost dustless (Staley). 


17. Brewers’ Refined Grits: Dust- 
less pure corn starch, used to pro- 
vide fermentable extract (Staley). 


18. Sugar Grinders Starch: To 
prevent caking of powdered sugar 
(Staley). 


19. Baker’s Dusting Starch: A 
powdered, free-flowing starch, of 
easily dispersible properties, used 
in pneumatic dusters (Staley). 
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Starch: Finished in a 
ulation, larger in size 
lar Pearl, facilitate 
grinding. For use sf} 
powdered sugar 
(Clinton) 


25. Confectioner’s NJ 
Starch (X Grade): Sp 
making up losses fro1 
casting medium. Ligh 
acter than XX grade 


26. Confectioner’s h 
Starch (XX Grade): 
for use as a medium 
confections. Specially 
impart desired mould 
ties. Heavier in charac 
X grade (Clinton). 


27. Confectioner’s Du: 
Specially treated to | 
flowing character, af 
coverage with less st 
ilar to PFP (No. 38) | 
starch (Staley). 


GROUP I 
THICK-BOILING 
28, Canner’s NCA C 


dered Corn Starch: 71 
free. Guaranteed to m 
Canners Assn. stand 
ton). 


29. Food Grade Pow 
Starch: Referred to 
powdered” or ‘“‘comm«c 
Low moisture form 
Used in baby foods, b 
(Continued 


For more informat 
uct on pages 42 . 
6368 . . . see inf 
quest blank opposi 
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Starch: A powdered 
neutral pH (pH 7), used 
y in salad dressing 


ied Powdered Corn 
<tremely white in stand- 
low moisture forms for 
powdered sugar or in 
ns requiring extremely 
‘ch (Clinton). 


rs’ Refined Grits: For 
yrewers’ cereal cookers 


ur Pearl Corn Starch: A 
amon pearl starch for 
requiring a pure starch 
ing material (Clinton). 


Grinders Pearl Corn 
nished in a special gran- 
rger in size than Regu- 
|, facilitates uniform 
For use specifically in 

sugar manufacture 


tioner’s Moulding 

Grade): Specifically for 
» losses from boards of 
edium. Lighter in char- 
XX grade (Clinton). 


tioner’s Moulding 
‘X Grade): Specifically 
; a medium for casting 

Specially treated to 
sired moulding proper- 
er in character than the 
Clinton). 


tioner’s Dusting Starch: 
‘reated to have greater 
naracter, affords better 
vith less sticking. Sim- 
> (No. 38) thick-boiling 
ley). 


GROUP Il. 
LING 


’s NCA Grade Pow- 
n Starch: Thermophile- 
inteed to meet National 
issn. standards (Clin- 


Grade Powdered Corn 
ferred to as “regular 
or “common powder”. 
sture form available. 
iby foods, bakery prod- 
(Continued on page 47) 


ore information on prod- 
pages 42 & 43, circle 
. see information re- 
lank opposite last page. 
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Make Sales Grow... =e 
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UPGRADE Your Frozen Food Profits 





In the tough competition of today’s market, more and more packers are learn- 
ing that a premium item can be the key to profitable operation. And more and 
more packers are looking to Huron* MSG as the secret to better quality that 
leads to bigger sales and profits. The reason, of course, is that Huron MSG 
enhances the flavor, taste appeal, quality, and demand for a frozen vegetable, 
meat, fish, or processed food. 

By upgrading your frozen food product with Huron MSG, you can create a 
premium item, promote it at an increased price, and increase your sales and 
profits. It’s working now for other packers—it can work for you. Try it today! 
For complete information, see your Huron representative. 


*Hercules Trademark 


VHG57-1(R) 





HURON* HURON MILLING DIVISION 


Virginia Cellulose Depariment HERCULES PO WDE R COMPANY Wilmington 99, Delaware 


incOReORATE 


MANUFACTURERS OF HVP® AND AGE-IT®; WHEAT GLUTEN AND WHEAT STARCH 


6369 on Reader Service Slip 
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THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 






KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 








KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 









SEND FOR SAMPLES, analysis and further information. 





THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 






Processors of Grain Products for Industry Since 1898 







6370 on Reader Service Slip 

















INGREDIENTS 


A- PRACTICAL LIMIT BEFORE 
OBJECTIONAL OFF-TASTE 
—{—|- WHEN USED ALONE 
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Ye SACCHARIN 


Sweetness levels of sucrose solutions compared with cyclamate and saccharin 


using non-caloric sweeteners to 


solutions, alone and combined in a solution with 12-to-| ratio 


How to overcome undesirable tastes in 


Produce high levels of 


sweetness in low calorie foods 


CARL B. HENRICHSON 


Development and Field Service 
E. |. du Pont de Nemours & Company 


and FP Staff 


To secure desired tastes, 
when using non-caloric sweet- 
ners at high sweetness levels, 
latest taste panel results favor 
using a 12-to-1 cyclamate- 
saccharin solution. Sweeten- 
ing with either cyclamate or 
saccharin above a level equal 
to a 13% sugar solution may 
produce undesirable taste ef- 
fects in some foods. 

Accompanying graph, based 
on taste panel results, shows 
that sweetening power of both 
saccharin and cyclamate de- 
creases as their concentration 
increases. At low sweetness 
levels (as French dressing), 
cyclamate is up to 60 times as 
sweet as sugar. But, at sugar 
sweetness level of ginger ale, 
cyclamate is only 30 times as 
sweet as sugar. 

This variation is due to off- 
tastes becoming more promi- 
nent until at extremely high 
levels they predominate. 


In the case of cyclamate, 
sweetening above the 13% 
sugar equivalency produces an 
undesirable lingering sweet- 
ness. As the concentration of 
cyclamate is increased fur- 
ther, an undesirable aftertaste 
is noted, and it becomes al- 
most impossible to obtain 
equivalent sweetness higher 
than 25% sugar. 

Previous studies of saccha- 
rin reveal bitter aftertaste is 
detected at very low sweetness 
levels — between 4 and 8% 
sugar levels. 

Utilizing a 12-to-1 cycla- 
mate-saccharin ratio, taste 
panels found that essentially 
sweetness of the two was 
additive, thus permitting 
sweetening to much_ higher 
levels. Other ratios can be 
utilized, but the 12-to-l 
combination was most satis- 
factory from the standpoint 
of taste and economics. If 
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lower ratios are utilized, note 
that saccharin concentration 
higher than 0.015% (equiva- 
lent to 4% sugar solution) is 
the level where a bitter after- 
taste is picked up by 20% of 
the population. 


Foods of high sweetness 





Examples of low calorie 
foods which require high lev- 
els of sweetness include: jams, 
jellies, syrups, gelatine des- 
serts, puddings, and such new 
products as the “pills” which 
produce the instant fizz bev- 
erages. 

Graph on previous page is 
not absolute. Sweetness is es- 
pecially difficult to rate be- 
cause of the aftertaste and 
carry-over effect of one sweet- 
ener distorting the panel rat- 
ing of the next solution to be 
tasted. Graph was developed 
as result of tasting unflavored 
water solutions of cyclamate 
and saccharin, alone and in 
combinations, then comparing 
with known sugar solutions. 

Processors should not read 
off the values for the syn- 
thetically sweetened solutions 
and substitute them directly 
for the corresponding sugar- 
sweetened solutions. The val- 
ues need some adjustment. 

Specific formulas for low- 
calorie foods made with 
Cyclan calcium cyclamate 
are available from Grasselli 
Chemicals Dept., E. I. duPont 
de Nemours & Co., Inc., 
Wilmington 98, Delaware. 

For more information circle 
6371 on Reader Service Slip. 





Starch Guide 


(Continued from page 45) 


ucts, baking powder, dressings and 
seasoning sauces, dry mixes, pow- 
dered sugar (Clinton). 


30. “M” Food Grade Powdered 
Corn Starch: Selected lots from 
“Food Grade Powdered” (No. 29) 
which meet specifications for 
maximum, uniform gel strength. 
Used in pie fillings, powdered 
Sugar, baby foods, bakery prod- 
ucts, canned vegetables, dressings 
and seasoning sauces, and _pack- 
aged dry mixes (Clinton). 


31. Buffalo Corn Starch: Foods 
tequiring exceptional thickening. 
Starch of various moisture con- 

(Continued on next page) 
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NOTHING SELLS LIKE 


A Mow: 


Your product’s life may hinge upon its choice... 
So...if you manufacture food, meat, dessert, 
confectionery or beverage products, 

be sure to choose the best! 

Be doubly sure with FRITZSCHE... 

A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZS CHE Established aid 1871 
9 Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


BRANCH OFFICES and *STOCKS: Aélanta, Georgia, Boston, Massachusetts, *Chicago, Ulinois, Cincinnati, 
Obie, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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Tailored to meet exacting 
food specifications... 


® 
RE xX corn syrup—high in total sugar content 
—lowest viscosity of any corn syrup—easy to handle 


G LO Ee E° corn syrups—medium and reg- 


ular conversion—available in a range of viscosities 


Promote smooth, uniform texture, true flavor Preserve natural color and flavor of fruit 
IN ICE CREAM __IN FRUIT PIES | 





“IN CONFECTIONERY IN CANNING 
ais better grain control, longer shelf life Preserve true color, enhance natural fruit flavor 


Technical assistance in developing improved 
formulations available on request. 


o a 
. ee CORN PRODUCTS SALES COMPANY 
17 Battery Place, New York 4, N. Y. 


a 
ote, 
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(Continued from preceding p: 


tents available (Corn Prod 
32. Niagara Starch: Same | 
ties as Buffalo brand (No. 7 
cept higher pH (Corn Pro 


33. Paygel Wheat Starch: | 
purified, modified _ thick-| 
white starch. Bland in tast 
odor. Meets National C 
Assn. standards on thermo 
Has high thickening powe 
has good moisture retentio 
stability even when subject 
extremes in temperature. 

tains body at high temp an 
tation. Gels reconstitute 
water without lump forn 
Has fat-retention  (dispe 
properties. Used in salad 

ings, dessert mixes, canned 
and high-fat soups, wet-pre 
pie fillings, canned custard 
dings, dehydrated soup | 
canned chili, canned spaghet! 
tomato sauce, and pastry fi 
(General Mills). 


34. Powdered Corn Starch 
Canner’s starch to meet th 
phile standards. White px 
with pH of 6.0 to 6.5 (Hubit 


35. Purity D: Tapioca stare 
canned foods such as sauce: 
fillings, baby foods. Deve 
with resistance to breakdown 
ing retorting. Cooks to a 
tender consistency. Used 
slight flow characteristics ar 
sired (National Starch). 


36. Purity NCS: Processed 
starch which is more resista 
high retorting temp than ord 
corn starch. Meets canner’s s 
ards for thermophilic bacteria 
sides canned foods, is re 
mended to obtain unique pr 
ties in salad dressings (has 
pH resistance) (National Sta 


37. Douglas Powdered St 
Finely pulverized corn starc 
be used as thickener, gel fot 
and stabilizer (Penick & For 


38. Pure Food Powdered (1 
Starch: White, free-flowing, t 
boiling starch. Finely ground 
bolted through silk bolting ¢ 
Noted for high purity, b 
flavor, lack of odor. The 
ranges from 4.7 to 5.0 (Staley) 


39. Canners TF Starch: PFP st 
treated to remove thermoph 
Used in canning (Staley). 


40. Pearl Starch: Native 


(Continued on page 


For more information on om 
uct at right, circle 6374 . 

see information request bl 
opposite last page. 
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(Corn Products), 

rch: Same prop 
rand (No. 31) 
(Corn Produets 


at Starch: Hi 3 


Canners 
on_ thermophiles, 
ening power. Sol 
ure retention and 
hen subjected to 
mperature. Main. 
gh temp and agi. 
econstitute with 
lump formation, 
on (dispersion) 

in salad dress. 
es, canned cream 
ps, wet-prepared 
ned custard pud- 
ed soup mixes, 
ned spaghetti and 
d pastry fillings 


orn Starch LT; 
to meet thermo- 
White powder 
o 6.5 (Hubinger). 


apioca starch for 
h as sauces, pie 
oods. Developed 
breakdown dur- 
ooks to a soft, 
cy. Used when 
cteristics are de 


Processed corn 
nore resistant to 
p than ordinary 
s canner’s stand 
ilic bacteria. Be 
»0ds, is recom. 
unique propet- 
essings (has low 
ational Starch). 


wdered Starch: 


corn starch to | 


ener, gel formet, 
nick & Ford), 


owdered (PFP) 
ee-flowing, thick- 
nely ground and 
Ik bolting cloth. 

purity, bland 
odor. The pH 
» 5.0 (Staley). 


arch: PFP starch 
e thermophiles. 
(Staley). 


Native corm 


ued on page 51) 


20 CESSINGS 


Red Seal . . . ultimate in brilliance and 
purity ...a complete range of colors 
for every purpose, unexcelled in quality 
and uniformity. 





TRADE MARK 


171s 


watt 
WARNER-JENKINSON MFG. CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 BALDWIN ST. ST. LOUIS 6, MO. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 










c 
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You SAVE both time and money when you clarify sugar 
liquors with Celite* diatomite filter aids. Save time be- 
cause Celite filtration lets you combine P20; lime defeca- 


tion, decolorization and clarification all in one operation y 

(and insures you of outstanding color removal and brilliant - 

clarity, too). Save money because you use your existing 

mixing tanks and filters and reduce decolorizing vegetable i ite gs Wy ; t hi 


carbon consumption. In addition, in bone char refineries, 
char filter loads are also reduced when Celite filtration 


is used. 

Celite also gives you important advantages over other 
diatomites. Firsi, its lower wet density provides greater 
filter surface coverage . . . six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Each bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit . . . and sped to you direct or through 


J-M’s nationwide warehouse network. 













scaininiasiiite For more information on how Celite filtration can 






5 save you time and money and give you better fil- . 
tration results, call your nearby Celite engineer or se CELITE 
. si *Celit Johns-M lle’ 
write Johns-Manville, Box 14, New York 16, N.Y. seauacsel tone sear for tte 
PRODUCTS In Canada, Port Credit, Ontario. diatomaceous silica products 






Johns-Manville CELITE 


diatomite filter aids 
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(Continued from pas 


starch in pearl for 
cation requiring uni 
boiling starch (Stal 


41. Sta-Cream Cat 
Modified starch v 
sheen and anti-curd! 
Used in canned cre 
soups, and other f 
lower viscosity than 
corn starch is desir 
remove thermophile 


GROUP 
THIN-BOILING STAI 


42, Amaizo  Flufte 
white, free-flowing 
acid-free character 
exceptional clarity t 
primarily by bakin 
pie fillings (Ameri 


43, PB-101 Food G 
Corn Starch: Has 
strength and a neut 
ard and low moist 
available. Used in 
for applications wl 
neutral starch (Clit 


44. Modified 45, 50, 
Corn Starches: Int 
cosity acid-modifiec 
use in confections 
jellies (Clinton). 


45. Hudson River: 

for the preparation 
and other such iten 
fectionery industry. 
be cooked and wil 
fluidity of their 

Products). 


46. B-2455 Wheat § 
boiling wheat starc 
specialty food proc 
pH of 5.0 to 6.0, i 
cereal taste and o 
not mask delicate 
(General Mills). 


47. OK Confection 
ing Starch No. 60: | 
white pearls, this s' 
easily to a smooth, 
sion in cool water 
of 5.5 to 6.5, norma 
cedures produce raf 
tinization and a st 
cosity. Hot paste 
smooth-flowing, ai 
short. Cooled past 
strong resilient gel 


48. M-P Tapioca Flc 
toot starch with bla 
flavor, will not de 
mask desired flavors 
ucts. Water retentio: 
eresis Or “weeping” 
Paisley). 


49. Melojel: A corn 
cereal taste has be 


(Continue 
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ued from page 48) 


n pearl form. Any appli- 
equiring unmodified, thick- 
starch (Staley). 


Cream Canner’s_ Starch: 
1 starch with improved 
nd anti-curdling properties. 
. canned cream style corn, 
ind other foods in which 
iscosity than that of native 
irch is desired. Treated to 
thermophiles (Staley). 


GROUP Ill. 
DILING STARCHES 


uizo «6. Fluftex: A_ fluffy, 
free-flowing starch. Has 
character which gives 
nal clarity to fillings. Used 
y by baking industry in 
ngs (American Maize). 


101 Food Grade Powdered 
tarch: Has uniform gel 
and a neutral pH. Stand- 
| low moisture forms are 
e. Used in pie fillings and 
lications which require a 
starch (Clinton). 


lified 45, 50, 55, 60 and 65 
tarches: Intermediate vis- 
acid-modified starches for 
confections — gums and 
Clinton). 


Ison River: A corn starch 
preparation of gum drops 
er such items in the con- 
ry industry. Starches must 
‘ed and will vary in the 
of their pastes (Corn 


) 


55 Wheat Starch: A thin- 
wheat starch, suitable for 
' food products. With a 
5.0 to 6.0, it is free from 
aste and odor, and does 
sk delicate food flavors 
1 Mills). 


Confectioner’s Thin-Boil- 
ch No. 60: In the form of 
earls, this starch disperses 
> a smooth, even suspen- 
cool water. With a pH 
» 6.5, normal cooking pro- 
produce rapid, even gela- 
n and a stable, low vis- 
Hot pastes are clear, 
lowing, and desirably 
cooled pastes develop a 
esilient gel (Hubinger). 


Tapioca Flour: A purified 
‘ch with bland, non-cereal 
vill not detract from or 
sired flavors in food prod- 
iter retention reduces syn- 
' “weeping” (Morningstar 


jel; A corn starch where 
iste has been eliminated 


(Continued on page 56) 
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= Flavor-Gram 


CAPSULED NEWS FROM THE WORLD OF FLAVOR 


Y WHAT MAKES A HOT TAMALE A HOT SELLER? The XLNT Spanish Food Company of 

Los Angeles attributes the ingredient success of its new cocktail-size beef tamales 
largely to Ac'cent brand monosodium glutamate.* Taste tests with church groups sold 
this specialty food company on Ac'cent. When people sampled XLNT’s old-style 

tamale without glutamate, the new tamale with glutamate, and a competitive tamale, a 
convincing 63% preferred the new tamale with Ac'cent. 

*Food Business, Jan. ’58 





YW LOW-SALT KOSHER FROZEN FOODS TO ORDER. Patients in 15 large New York hospitals 
can now order from a low-salt line of Custom Frozen Foods, developed by Lou G. 
Siegel, New York restaurateur. Although treated with salt in the koshering process, 
the individual pre-—cooked portions are low enough in sodium for salt—restricted 
diets. In the quick-freezing process, monosodium glutamate, which contains only 

3 the sodium of salt, is used to enhance, and hold, the foods’ natural flavors. 


W “Type A" HOT SCHOOL LUNCHES FROM A FREEZER? It's being done! Chicago Public 
Schools are now successfully serving some 3,325 pre-packaged frozen entrees a week— 
and checks of "leftovers" indicate that children really like the food. Standardized 
recipes are used for uniform quality and cost control. And monosodium glutamate 

is used to help hold flavor through the freezing and reheating process. 


W FLAVOR SYMPOSIUM IN PRINT. The broad scope of the November ’56 conference on 
"Chemistry of Natural Food Flavors" is indicated, in part, by the size (200 pages) 
of the recently published report (May 1957) of conference proceedings. Chapter 
titles, such as "The Emerging Science of Flavor" and "Technique and Methods for 
Research in Flavors," and questions asked, such as "What are the flavors in 
poultry, meat, fruit and vegetables?" further reflect the amount of flavor 
"ground" covered at the symposium. 


W THE "FATHER" OF MONOSODIUM GLUTAMATE. Quite by chance, a German chemist first 
isolated glutamate as a pure substance in 1866. But it took Professor Kikunae 
Ikeda of Imperial University, Tokyo, to bridge the gap between chemistry and 
cookery. In 1908, while experimenting with the dried seaweed used for centuries in 
his country’s cuisine, he isolated the glutamate it contained—and became most 
impressed with its benefits. The result? Today, over 13,000,000 pounds of pure 
monosodium glutamate are produced in the U.S. alone every year. 


> FLAVOR IS THE MAIN BUSINESS OF AC'CENTe INTERNATIONAL. New developments and 
happenings in the Food Processing Industry are just one of the many services 

we offer you. As the American pioneer of monosodium glutamate, let our experience, 
our qualified personnel, research and technical facilities help you solve your 
flavor problems. If you would like to know more about the news items reported here, 
just drop a line on your letterhead to Technical Service Dept., Ac'cent e Inter- 
national, 20 N. Wacker Drive, Chicago 6, Ill. 





, 
Accent. BRAND PURE MONOSODIUM GLUTAMATE 


ACCENT - INTERNATIONAL, Division of International Minerals & Chemical Corp. 
REGIONAL OFFICES 


805 Peachtree St., N. E. 214 Front Street 
Atlanta, Ga. San Francisco 11, Calif. 
Tel. Trinity S-8353 Tel. Yukon 2-1585 


20 N. Wacker Dr. 
Chicago 6, Ill. 
Tel. Financial 6-1800 


485 Lexington Ave. 
New York, N. Y. 
Tel. Oxford 7-4040 
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What can distilled monoglycerides do for these foods? 


When you take a reaction mixture of mono- and diglycerides and 
use molecular distillation to produce a monoglyceride emulsifier 
of exceptional purity, some wonderful things can happen. For 
example: 

In dessert toppings—with Myverol® Distilled Monoglycerides you 
can make ordinary homogenized milk whip up into a lovely 
whipped product with good texture and overrun. With vegetable- 
oil-based toppings, you can use Myverol to give you the high over- 
run and low whipping time you seck. 

In ice cream—Myverol, along with an appropriate stabilizer, can 
be used to control overrun, produce a product with excellent 
dryness and melt-down. It works as well in vegetable-based 


frozen desserts as it does in dairy-based products. 

In many, many other foods, too, Myverol gives you product and 
processing advantages you may be missing. 

Myverol Distilled Monoglyceride emulsifiers are available in a 
number of types made from most common fats and oils. The only 
problem is which type, or combination of types, will best help 
do the job you want. We're ready to go to work with you on this 
or supply samples for you to work with yourself. To get started, 
write Distillation Products Industries, Rochester 3, N. Y. Sales 
offices: New York, Chicago, and Memphis e W. M. Gillies, Inc., 
West Coast e Charles Albert Smith Limited, Montreal and 
Toronto. 


distillers of monoglycerides made from natural fats and oils 


10 ae 


Also ... Vitamin A in bulk 
for foods 
and pharmaceuticals 


Distillation Products Industries iso division ¢ Eastman Kodak Company 
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‘FP STAFF REPORT 


BUYERS GUIDE 
TO DEHYDROFROZEN 
PRODUCTS 


Apples: 
C. C. Rose Packing Co.* 
Selah, Washington 
Wm. McIntosh Co.+ 
Gates Ave. 
Geneva, New York 
Apricots (on special order): 
Paul A. Mariani Co.* 
10930 N. Saratoga-Sunny- 
vale Rd., Cupertino, Calif. 
Carrots* — Celery: 
California Vegetable 
Concentrates, Inc.} 
P.O. Box 149 
Huntington Park, Calif. 
Peas: 
Lamb-Weston, Inc.* 
Milton-Freewater, Oregon 
Peppers (dehydrobrined): 
California Vegetable} 
Concentrates, Inc. 
P.O. Box 149 
Huntington Park, Calif. 
Gentry Productst 
Box 2076, Terminal Annex 
Los Angeles 54, Calif. 
Coastal Valley Canning Co} 
Oxnard, Calif. 
Ventura Farms Frozenj 
Foods, Inc. 
Oxnard, Calif. 
Pimentoes: 
California Vegetable} 
Concentrates, Inc. 
P.O. Box 149 
Huntington Park, Calif. 
Gentry Products} 
Box 2076, Terminal Annex 
Los Angeles 54, Calif. 
Coastal Valley Canning Co.t 
Oxnard, Calif. 
Ventura Farms Frozent 
Foods, Inc. 
Oxnard, Calif. 


+Commercial 
*Pilot plant runs 
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S 


PRODUCT 
maximum 
weight 
reduct. 


FRUIT 


Apples 
(60% ) 


Apricots 
(50%) 


Berries 


Cherries, Pie 


Asparagus 
Beans, Green 
Beans, Lima 


Carrots 


(65%) 
Corn 


Celery 


Onions 


Peas 


(50%) 


Pimentoes 


(65%) 


Potatoes 


Tomatoes, 
sliced 
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INGREDIENTS 
Dehydrofrozen fruits and vegetables 


become important ingredients 


offer attractive inducements for remanufacture 


Partially dehydrated fruits and vege- 
tables in frozen form are becoming an 
important item of commerce. As has been 


COMMERCIAL QUALITY — 

PROSPECTS approx, as 
compared to 
frozen food 


Available Equal to; 
better in 
some cases 

Test packs As good; 

obtainable better color, 


flavor in test 
preserves at 
WURL 

Little 

interest at 

present 


Lab runs only 


inferior — 
but resist 
browning 


Peaches, sliced Lab work only Slightly 
(50%) 


VEGETABLES 


Little 

interest at 

present 

Little 

interest at 

present 

Little 

interest at 

present 

Produced Equal — 

on order better for 
some purposes 


Little 

interest at 

present 

Commercially 
available 

Little 

interest at 

present 

Available Equal 
on order 


Available Equal — 
better for 
some uses 

Little 

interest at 

present 





reported previously, they offer consider- 
able cost advantage and convenience in 
(Continued on next page) 


SS 
QUICK APPRAISAL GUIDE—DEHYDROFROZEN PRODUCTS 


SUGGESTED USAGE REMARKS 


Suggested for bakery products, as _ pies. 
Rehydrate before or during use 


Suggested for bakery products, and preserves. 
SO: needed in manufacture; Identity stds for 
preserves do not allow SO, fruit. Partial dehy- 
dration lowers cooking time for preserves. 


Difficult to rehydrate; sticking problem during 
dehydration step 


Needs more investigation 
Needs more investigation 


Little experimental work done 
Little experimental work done 
Little experimental work done 


Suggested for soups, stews, other remanufac- 
turing uses. Would allow uniform quality over 
entire year, less price fluctuation; assured 
supply over fresh product 


Suggested for remanufactured products 


Suggested for remanufactured producis 


Experimental work revealed difficulties in 
drying 


Suggested for remanufactured items, institu- 
tional use. May be necessary to slit skins 
during processing to assist rehydration 
Suggested for dairy products, as process 
cheeses 


Early, isolated experiment showed fair quality, 
texture m 


nt 


| Protected from beginning | 
to end... thanks to 













Any fat-containing food 
product is better protected 
against rancidity from 
the time you make it until your 
consumers eat it because Sustane 
BHA has the greatest carry-through 
of any antioxidant. 











Cooking, baking, deep frying... 
no matter what your processing 
method, Sistane BHA-protected 
shortening insures just-made 
flavor to your finished food 
product or prepared mixes 
far longer. 











Because Sustane BHA is 
thermally stable and does 
not react with carbohydrates, 
it protects fats against rancidity 
after mixing with other product 
ingredients and after processing, 
even at high temperatures. 






















Sustane antioxidants come in 
several convenient, economical 
forms for maximum time, labor 
and money savings. We will be 
glad to recommend the Siustane 
formula best suited to your 
product. 












New and Exclusive! 
Sustane BHA is the only 
antioxidant that comes 

to you in the vacuum-sealed, 
tamper- and weather-proof, 
bright yellow can. 





























Se 
PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A 









6378 on Reader Service Slip 








eee 


Clinton’s famous 
for service, too 





CLINTON 


FoR TODAY 


S 
LUNCHEON SUGGESTION : 


ERN 
fF SOUTHER rings -, : 
BIG SLICE with pipeaPP' pole-arain = 
ae a g 
potatoes sputter ciate ICH «-- choice 
fresh © p BE * ANDWiem of mushroom 
THICK CORNED. ,i1 , salag ae coffee or tea 


of fryit CON cry pie . ee - 
- ae. p & CON or tea 
TWO raps an: AMsearing aoa fries” a o 
\ * : 
ante coLp cuts” - wos putter - - 
Asso tckle’ sticeS > °° 
sweet PIC 


coffee ALAC ARTE 


* Creamed Peas 


* String Beans 
orn 
Cream-Style © DESSERTS Eresh Pies” 
i ° 
SALADS is Choe ream ies * 
Bead a Stace git 
Tomarttuce « Assorted Ca" 


° . 
i¢ Gelatin 
Frult age Cheese 

on Peach 





*FOODS ENHANCED 
WITH CLINTON PRODUCTS 
FROM CORN: 


CORN STARCH 
CORN SYRUP 
REFINED CORN OIL 


If you don’t find what you want on the menu — just 

ask for it. From soup to dessert, Clinton products 

from corn have been serving packers, canners, bakers, 

candy makers, brewers and ice cream makers for 

years and years. 

When a food processing problem calls for starches, 

syrups or dextrose . . . have Clinton give you a big 

serving of their technical service. 

As a Clinton “regular” you'll join a clientele that 
‘. includes some of the biggest food names 


in America. To insure promptness call 
on Clinton. 


lity products 


FROM THE WORLD'S CORN CENTER 





CLINTON CORN PROCESSING CO. 
CLINTON, IOWA 
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(Continued from preceding page) 


use with no sacrifice in qual- 
ity — occasionally, as dis- 
cussed on page 30, with an 
improvement in quality over 
the corresponding fresh or 
frozen product. 

We have prepared the ac- 
companying Quick Appraisal 
Guide and a Buyers Guide as 
a service to our readers to 
bring them quickly up to date 
concerning the present status 
of dehydrofrozen fruits and 
vegetables. 


Advantages 


In the dehydrofrozen proc- 
ess, the drying step is stopped 
before relatively high tem- 
peratures are reached, then 
the quality is preserved by 
freezing. In general, this 
means removal of about two- 
thirds the amount of water 
with corresponding reduction 
in weight and about a one- 
half reduction in volume. 

The additional cost of de- 
hydration is offset by the sav- 
ing in freezing, since less 
weight has to be frozen. The 
50% reduction in bulk results 
in a corresponding and im- 
portant reduction in contain- 
er, shipping, and storage costs 
for remanufacturing and in- 
stitutional use. 

Dehydrofreezing combines a 
number of the advantages of 
both dehydration and freezing. 
The dehydrofrozen product is 
lighter and less bulky than the 
same commodity in frozen 
form. There is little or no sep- 
aration of juice upon thawing. 
Standardization of moisture 
content of remanufactured 
products is facilitated. 

Compared with dehydrated 
or dried fruits or vegetables, 
the dehydrofrozen product re- 
hydrates much more readily, 
and in general has better ap- 
pearance, flavor, and texture. 
In fruit products, less sulfite 
is required to inhibit darken- 
ing. 

Practical difficulties in the 
commercial production have 
been overcome for certain 
vegetables and fruits, and are 
being overcome for others 
(see article this issue page 
30). It is therefore timely for 
users of vegetables and fruits 
to re-examine seriously dehy- 
drofrozen ingredients. 








Real Fruit® Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our ‘“‘Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates... so 


—— 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


F LAVOREX co. inc 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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can 
biscu 
cook 
cludi 
crear 
in 

Phys 
teri 
same 
crear 


crean 
form 
are ¢ 











ingredients 


Hickory 
aroma 





Flavoring for 
meats, fowl, fish, 
cheese, potato 
chips, sauce, 
gravy, crackers, 
etc, produces 
real smoked or 


barbecue char- 
acter. 
Hickor y 


Smoke Aroma 
#11 is develop- 
ment of Felton 
Chemical Co., 
Inc., 599 John- 
son Ave. ’ 
Brooklyn, N.Y. 
For more in- 
formation circle 
6381 on Reader 
Service Slip. 


Toasted 
creamed 
coconut 
Nutty flavor 
can be added to 
biscuits, candy, 
cookies, by in- 
cluding toasted 


creamed coconut 
in formula. 
Physical charac- 
teristics are 
same as regular 
creamed coconut. 

toasted 
creamed coconut 
formula sheets 
are available 
fom Durkee 
Famous Foods 
Div, Glidden 
Co, 2333 Logan 
Blvd, Chicago 
47, Tl. 

For your copy 
simply circle 
6382 on Reader 
Service Slip. 


For 

More information 
_ ON product at 
right; circle 6383 
see information 
request blank 
Opposite last page. 
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2020 Greenwood Street, Evanston, 






BRANCH OFFICES: Atlanta ¢ Buffalo ¢ Dallas ¢ Evanston (Ill.) ¢ Kansas City (Mo.) © 
Los Angeles ¢ Minneapolis ¢ Portland (Ore.) © St. Louis @ 


WAREHOUSES IN PRINCIPAL CITIES 











CINCINNATI 


For that “‘just-picked”’ 
real fruit flavor 


FRIES & FRIES 
RASPBERRY 


An ideal 
imitation flavoring for cakes, 
cookies, candies, and soft drinks 


The Fries and Fries laboratories spe- 
cialize in creating flavors to meet your 
specific needs. 


Contact us and let us show you why 
our fine flavorings are used in leading 
products found on every supermarket 


shelf. 


FRIES & FRIES 


CINCINNAT! _ 
USA — 


ACTURING Cwey, 


NEW YORK ........... aa 90s 418 E. 91ST STREET 
110 E. ZOTH STREET 
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INGREDIENTS 


(Continued from page 51) 


to a large degree. Produces soft, 
smooth gel with creamy texture 
(National Starch). 


50. Purity C: A corn starch with 
a soft, tender gel which does not 
tend to be chunky. Almost all of 
the cereal or starchy taste has 
been removed (National Starch). 


51. Confectioner’s Starch: Flojel 
60 and 65 are fluidity starches 
used chiefly in the manufacture of 
gumdrops, orange slices, mint 
leaves, etc. Flojel 60 is standard 
for confectioners, but Flojel 65 is 
also used when a softer, more 
tender gum is desired (National 
Starch). 


52. Douglas Thin-Boiling Starch: 
A modified corn starch with indi- 
vidualized viscosity and gel-form- 
ing characteristics to meet a spe- 
cific need. Used primarily by con- 
fectioners as a gel-forming and 
texturizing agent (Penick & Ford). 


53. Confectioner’s Eclipse ‘“F’’ and 
“G” Starches: Modified, thin-boil- 
ing starches with high fluidity. 
Permits mixture of starches, sweet- 
ener, and water to be cooked to a 
low moisture content without be- 
coming too viscous. These starches 
are bland in flavor, colorless, and 
odorless, and produce a clear, 
short, tender gel (Staley). 


54. Special Baker’s Starch: Pow- 
dered starch of alkaline pH (pH 
8.5). Used particularly in acid pie 
fillings (Staley). 


55. Pie-Starch: Specialty starch for 
pie fillings, modified to produce a 
less rigid gel (Staley). 


56. Rice: Smallest granule starch 
available. It makes opaque, very 
stiff gels. Because of limited avail- 
ability and high price, it is used 
only for a few special purposes, 
including dusting (Stein Hall). 


57. Extra Heavy Starches from 
Corn: Treated to yield higher 
viscosity than native starch. Some 
grades available have no_ higher 
initial viscosity, but maintain 
viscosity under strongly alkaline 
conditions where untreated starch- 
es will break down (Stein Hall). 


58. Thin-Boiling Starches: Corn 
and potato starches available in 
viscosity range down to 90 fluidity. 
Hot solutions are all fluid, but 
cold pastes set back to firm gels 
(depending on fluidity number and 
concentration used). Compatible 
to food acids, stable to high food 
processing temperatures. Chlo- 
rinated type shows film-forming 
property, can provide the clearest 
and most fluid solutions of any 


(Continued on next page) 





Improved Quality. os 
Increased Uniformity... 
Added Nutritive Value 
for your Food Products 


SHEFTENE® 
Sodium Caseinate 


Few processing ingredients you can think of can 
perform so many functions, and add so many real 
benefits to your product as Sheftene Sodium Case- 


inate — the nutritive, high-quality milk protein. 


Here are just a few of its principal applications: 


As a protein supplement in pharmaceutical, in- 
fant and diet foods! 


As an emulsifier for fats and water binder in 
processed meats! 


As a lysine-rich additive to cereals and bakery 
products! 


As a fat-blocking ingredient in making 
doughnuts! 


As a stabilizer and emulsifier in milk shake 
bases! 


As an agent to reduce shrinkage, improve body 
and texture of ice cream! 


As a coagulant and clarifier for wines! 


Samples, data and technical assistance are available 


upon request. 


Write or phone today Dept. FP-358 


HEFFIELD CHEMICAL 
Norwich, N.Y. 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


NE WHIPPING COMPOUND 


r vegetable fat 


SHEFTE 


An ideal milk 


‘ . n’ 
+ as Adds no foreig 
ping as heated — even 


dily — doesn’t ‘weeP 
s! Whips to perfect cons! 


rate fo 
flavor or odor! Com- 
to boiling! 
"\ Outstand- 
stency! 


protein concent 


top 
pletely stable w 


Homogenizes rea 
ing ‘keeping’ qualitie 


NOT A SKIM MILK POWDER 


Write for data and sample 
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commercial starch. Hydroxyethyl 
starch also available (Stein Hall). 


GROUP IV. 


PRE-GELATINIZED OR PRECOOKED 
STARCHES 


59. Amaizo 721A Stabilizer: A 
modified waxy maize starch which 
has been. precooked for instant 
thickening. Pure white, odorless, 
and tasteless, it is used as 100 per- 
cent thickener in fruit pie fillings 
(American Maize). 


60. Edi-Gel: A gelatinized wheat 
starch which retains its character- 
istics through normal processing 
temperatures. Is used as an agent 
for thickening, water absorption, 
or fat emulsion stabilizer (General 
Mills). 


61. OK Pre-gel: A starch of high 
water absorptive capacity, it read- 
ily forms a paste with cold water. 
Pastes are fluid and viscous and 
gel forms in time without agita- 
tion. Blending well with other in- 
gredients, it is used as thickening, 
suspending, and stabilizing agent 
for many foods where heating is 
not desirable or possible (Hub- 
inger). 


62. Snow Flake Instant Milo 
Starch B761: A flavor-free, cereal 
starch which disperses evenly in 
liquid and solutions. Has multiple 
uses for instant puddings, frozen 
and dry mixes, soup and gravy 
powders, sauce bases, dessert prep- 
arations, confectionery products, 
bakery toppings, salad dressings 
(Corn Products). 


63. Snow Flake White Milo B918 
Starch: It thickens instantly and 
completely when dispersed in 
liquid medium. Has _ excellent 
stability with no usual starch 
flavor, good resistance to weeping, 
possesses clarity and gloss, and 
eliminates long cooking proce- 
dures (Corn Products). 


64. Redijel F-13: A high-viscosity, 
cold water soluble, tasteless, po- 
tato-based starch. It produces a 
slightly opaque solution with 
some degree of gel action. May be 
used in puddings, cream bases, 
soup mixes, desserts, icings, and 
convenience foods (Morningstar 
Paisley). 


65. Redijel 78-D: A medium-vis- 


cosity, cold water soluble, tasteless,. 


potato-based starch. It produces a 
translucent solution with some 
degree of gelling. For use in pud- 
dings, cream bases, soup mixes, 
desserts, and convenience foods 
(Morningstar Paisley). 


(Continued on next page) 
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Make a H. [7 with the whole family... 





Fortify your soft drinks with Pfizer Vitamin Ci 


@ Offer shoppers refreshment plus Vita- 
min C Fortification. In today’s health- 
conscious market, shoppers look for—and 
buy—the brand that offers them most. 
Vitamin C fortification makes yours that 


brand! 


This health “plus” in your product is 
a family affair...a valuable vitamin sup- 
plement for one and all. More mothers 
will encourage their children to enjoy 
your beverage more often. Mealtime ap- 
peal goes up, too! 


You give your product this big com- 


petitive advantage for less than a penny 
and a half per case. (This is based on 
fortifying a twenty-four 12 oz. bottle case 
with the full daily requirement of Vita- 
min C in each bottle.) 


Moreover, adding Pfizer Vitamin C 
(ascorbic acid) gives your soft drink an- 
other advantage—helps prevent color- 
and-flavor-fading caused by oxidation 
during shelf life. 


Your Pfizer representative will be 
glad to call on you with complete 
technical data and promotionalideas. 
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Pioneer in the 
Manufacture of 
Vitamins 


Pfizer 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 

Chicago, IIl.; San Francisco, Calif.; 


Vernon, Calif.; Atlanta, Ga.; 
Dallas, Texas 
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How does your product rate? 


Is it “in the bag” at the check-out counter 
or blissfully gathering dust on the shelf? 
A consumer's taste reflects directly on 
your profit. Develop that taste for your 
product by including P &§ flavors in all 
your formulas. 

Put taste in your product by writing for 


a free sample now! No obligation. 


POLAK & SCHWARZ, INC. 


667 WASHINGTON ST., NEW YORK 14, N.Y. 


Offices: Chicago, Ft.; Los Angeles, Calif.; Toronto, Can.; 
Plants: Teterboro & Guttenberg, N.J.; Culver City, Calif.; 
New York, N.Y. 
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66. Redijel A-78: An arrowroot 
base, cold water soluble starch 
that forms dispersions of medium 
to low viscosity. It produces a 
translucent solution with very little 
gel action, and has medium thick- 
ening properties. Has a_ bland, 
cereal-free taste (Morningstar 
Paisley). 


67. Redijel No. 2: A_ precooked 
tapioca starch with almost instant 
swelling action in cold fluids. It 
forms thick, smooth, _ tasteless, 
translucent gels that are com- 
patible with all food ingredients 
and pH conditions (Morningstar 
Paisley). 


68. Redijel No. 4: A  precooked 
starch with excellent gel character- 
istics, which is instantly soluble in 
cold fluids. Has good thickening 
properties, produces translucent 
dispersion with smooth textures 
(Morningstar Paisley). 


69. Redijel DDP: A high-viscosity, 
cold water soluble potato starch 
with the dispersion characteristics 
of cooked potato starch. Requires 
no cooking, and produces a fairly 
clear solution (Morningstar 
Paisley). 


70. Redijel PFW: A_ precooked 
wheat flour with high viscosity 
characteristics and a dough char- 
acter. Its starch-protein base is 
soluble in cold water, requires no 
cooking (Morningstar Paisley). 


71. Instant Clearjel: An Amioca 
starch, which thickens without 
cooking, and is extremely clear 
and smooth in texture (National 
Starch). 


72. Instant Jel: A tapioca starch 
which forms heavy bodied, smooth 
textured gels in cold fluids. It has 
little or no starchy taste and may 
be used whenever cold water 
stabilization is a prerequisite (Na- 
tional Starch). 


73. Pre-gelatinized Starches: A 
wide range available. Made from 
corn, tapioca, and potato. Suitable 
as thickening agents in instant 
puddings. Pre-gelatinized potato 
starch has freeze-thaw _ stability 
(Stein Hall). 


GROUP V. 


OTHER STARCHES (Waxy maize or 
Amioca, Dextrins, Potato, Milo, and 
Arrowroot — certain types also listed 
in previous groups) 


74. Potato Starch: Tasteless, odor- 
less, produces clear gel. Used in 
canned soup as suspending and/or 
thickening agent, as binding agent 
in sausages. Only producers of 
Kosher for Passover potato starch 








Marketing 


Success in marketing food products often 
depends on the time lag between manu- 
facture and consumption, particularly 
when oxygen-sensitive fats and oils are 
involved. 

Fortunately this is one risk you can do 
something about. For by the intelligent 
use of antioxidants, shelf-life problems 
due to limited stability can be virtually 
eliminated. 

We say—intelligent use. Having long 
manufactured the widest range of food- 
grade antioxidants available, Eastman is 
in the best possible position to suggest 
the most effective antioxidant and the 
most practical method of addition. 

Our staff of food technologists welcome 
the opportunity of working with you in 
attaining maximum shelf-life for your 
product—new or old. Assisting other food 
‘processors we have helped save the repu- 
tation of many older and well-known food 
products and have aided in the successful 
marketing of many a new one. 

For information about Tenox antioxi- 
dants, write to EASTMAN CHEMICAL PROD- 
UCTS, INC., subsidiary of Eastman Kodak 
Company, KINGSPORT, TENNESSEE, 


Eastman 
food-grade 
antioxidants. 
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and syrup, used by confectioners 
and specialty bakers (American 


Key). 


75, Amaizo W-13 Stabilizer: 
White, free-flowing, odorless, 
tasteless, blended and modified 
starch. Used as 100% thickener in 
fruit pie fillings (American 
Maize). 


76. Amaizo ‘400” Stabilizer: A 
white, free-flowing, odorless, and 
tasteless starch which produces ex- 
ceptional stability, clarity, gel, and 
body characteristics. Designed for 
all types fruit and cream fillings. 
It resists acids, fruit enzymes, and 
extreme storage _ temperatures 
(American Maize). 


77. Snow Flake Brand Milo Starch 
No. 4828: A thick type to be 
cooked. Primary use is in prepa- 
ration of various soups and gra- 
vies, baby feeding custards and 
puddings, and pie fillings. Also 
finding use in salad dressings, and 
in confections (Corn Products). 


78. Cerava LT: Disperses readily 
and is insoluble in cold water. 
When cooked, gelatinization takes 
place rapidly over a_ relatively 
short temperature range. With a 
pH of 6.0 to 6.5, its initial vis- 
cosity is very high and paste is 
clear, fluid, and cohesive. Cooled 
pastes do not form a gel, and 
when pastes are frozen, they will 
return to their original fluid con- 
dition when thawed and heated 
(Hubinger). 


79. Cerioca: Disperses readily, 
is insoluble in cold water. It has 
a pH of 5.0 to 6.0, and under 
acidic conditions gelatinization is 
rapid, starch thickens and clears 
easily and quickly. It is resistant 
to the thinning action of acidic 
materials, and to breakdown and 
loss of body caused by agitation 
and prolonged cooking. Pastes are 
clear, fluid, short-textured, and 
smooth. After freezing and thaw- 
ing, it will reconstitute and retain 
desirable texture (Hubinger). 


80. Arrow Star Arrowroot: Re- 
garded as the most easily assimi- 
lated of all starches, it is bland, 
free from all cereal flavor, and its 
solutions have a soft tender tex- 
ture. It is also compatible with 
food acids (Morningstar Paisley). 


81. Arrostoocrat Potato Starch: A 
white clear starch which has high- 
est viscosity of all food starches, 
and free from undesirable cereal 
flavor. Is of uniform particle size 
for quick and complete gelatiniza- 
tion at high viscosity (Morning- 
star Paisley). 


82. Arogel 909-P: A potato starch 
(Continued on next page) 
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the High fote) of Quality 


is Griffith's! 





A BEAUTIFUL BUILD-UP 


Grffith’s KRUSTO Batter and Breading Mixes are gaining 
preference—for better adhesion, higher pick-up and last- 
ing crispness. Advise product you produce, how cooked, 
and degree of golden-brown color wanted. There’s a 
KRUSTO Mix to match your specifications. 


“1 Used to Get Pickled- 


But Now t'm Cured!" 


PRAGUE POWDER (R) is famous 
for developing maximum color and 
flavor in safest minimum time. 
There’s only one PRAGUE POW- 
DER — balanced ingredients fused 
as one in fast-dissolving crystals. For 
all pork, beef, and poultry curing 
...made or for use under U. S. Pat. 
Nos. 2,668,770-2,668,771-2,770 548- 
2,770,549 -2,770,550 and 2,770,551. 





“So Round, So Firm, So Fully...” 


Griffith’s Fine Golden Cereal Binder, and Grade A Pep, 
both top-quality binders for wieners and other sausage 
meats. Each helps in retention of moisture and emulsifi- 
cation of fats. Quality control includes Sterilization treat- 
ment. Then, take KRUSTO “S” with that home-baked 
flavor of crumb-loaf for meat loaves. Fat-free, it is excep- 
tional in binding action. And Griffiths KRAKR FLOUR 
F-89 . . . another product purified by Sterilization treat- 
ment is formulated for frozen cream sauces, soups and 
gravies. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. - NEWARK 12, 37 Empire St. - LOS ANGELES 58, 4900 Gifford Ave. 


“WO TASTE”... “HEAP BIG TASTE!” 


TAMES WOULD - BE TOUGH 





Why so Consarned Particular? 


Griffith's PEPPEROYAL (R) and Solublized Seasonings 
are formulated for particular food processors. Start with 
Griffith’s own spice extractives, processed to a higher 
standard of flavor. Always uniform, to assure and 
predictable flavor quality — as sterile as only soluble 
seasonings can be! Packed airtight in unit or batch-size 
bags with cellophane liners. (REGAL brand contains 
Griffith’s Sodium Ascorbate, for fast and longer lasting 
cured color in Corned Beef and Sausage Meats.) 






; 
\ 


You can’t buy better MSG, the tasteless white crystals 
that stimulate flavor buds — make everything else taste 
so much better! AND GRIFFITH’S VEGAMINE: Here’s 
a complete hydrolized protein with full, rich meaty flavor 
—a pleasing plus in quality foods. 


h., 


Any of Griffith’s successful Seasoning and Tenderizer 
formulas will make tough beef tender. All are produced 
and tested for instant tenderizing action in high-speed 
production. Perform two functions instantaneously in the 
dip: (1) Upgrades tender quality of low-grade carcasses, 
and (2) Enhances the flavor quality of such cuts. 


"4 
r 





6389 on Reader Service Slip 


59 











untreated 
starch 
gel 


starch gel 
partially liquefied 
by RHOzYmME 


starch gel 
completely liquefied 
by RHozyYme 


RHOZYME 


Diastatic Enzymes 
For controlled processing of food starches 


By using Ruozyme Diastatic Enzymes to solubilize, saccharify, or modify 
food starches, you can have more appealing end products and easier process- 
ing without impairing other vital food properties. As in the case of the 
starch gels shown, RHOzyME Diastatic Enzymes bring about specific, con- 
trolled liquefaction with no undesirable side reactions. 


This selective action, coupled with the simplicity and low cost of enzyme 
treatment, makes these diastatic enzymes efficient agents to perform many 
other processing operations such as... recovery of sugar from candy scrap 
by liquefying the starch and thereby permitting color and flavor removal at 
higher solids levels... helping to lower production costs of pre-cooked 
breakfast cereals by allowing processing at higher solids levels . . . improving 
the texture, grain, and shelf-life of bread. 


If you have a starch processing problem, why not write to Dept. SP for addi- 
tional information on RuozyM_ Diastatic Enzymes? 





Chemicals for Industry 


EM ROHM & HAAS 


WASHINGTON SQUARE, PHILADELPHIA 5, PA, 


RuozymM_E is a trade-mark, 
Reg. U.S. Pat. Off. and in 
principal foreign countries. 


Representatives in principal foreign countries 
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that produces solutions of very 
high viscosity. It is stable under 
extreme conditions such as high 
temperature and retort processing, 
has clear, smooth gel character- 
istics, excellent thickening power, 
and is acid compatible (Morning- 
star Paisley). 


83. Arogums: A series of potato 
and tapioca oxidized starches de- 
signed to help in the cook-up of 
high-solid concentrations. While 
solutions have some set-back after 
cooling, they are ideal for improv- 
ing stability, taste, texture, ap- 
pearance, in food products (Morn- 
ingstar Paisley). 


84, Freezist: A tasteless, modified 
starch designed to overcome 
“weeping” and unacceptable tex- 
ture changes of precooked frozen 
food products even after extended 
freezer storage or varying freeze- 
thaw conditions (Morningstar 
Paisley). 


85. Tendergel: A modified tapioca 
for bakery foods. It is bland in 
taste and odor and does not de- 
tract or mask desired flavors. It 
has a_ velvety smooth texture 
(Morningstar Paisley). 


86. Ba-B-Tap: A tapioca starch that 
produces dispersions with ex- 
tremely smooth, soft textures. Dis- 
persions have slight flow, with no 
set-back, and are clear, bland in 
taste, and with no gumminess or 
cohesiveness. Product is acid com- 
patible, and does not change color 
of food in which it is used (Morn- 
ingstar Paisley). 


87. Kreamgel: Tapioca based, is 
completely bland and tasteless, and 
is made expressly for the pack- 
aged goods industry. It is acid- 
compatible, and its dispersion will 
not set to a gel. This modified 
starch will prevent “weeping” and 
syneresis (Morningstar Paisley). 


88. Amioca: Refined from domes- 
tically grown waxy maize, this 
starch is clear, stable and cohesive, 
with stabilizing effects on a variety 
of food products. Promotes forma- 
tion of soft gels which have less 
tendency toward watering or 
“weeping” (National Starch). 


89. Clearjel: Exceptionally clear 
with a smooth, creamy texture, 
has resistance to “weeping” and 
little or no starchy taste. Will not 
set to a gel even after standing for 
long periods. Formulas using this 
may be frozen and will thaw to 
their original consistency with 
only a minimum amount of break- 
down (National Starch). 


90. Col-Flo: Like Clearjel, this 
starch has a clear and smooth tex- 





NEW 


concentrated source of 








Saves money as it improves 
taste in: 


Canned Meats Steak Sauces 


Soups & Stews Gravies 

Baked Beans Chop Suey Sauce 
Chili Con Carne Frozen Meat Pies 
Corned Beef Sausages 


Staley’s HVP* boosts eye appeal— 
adds natural meat-like flavor 
that builds sales 
*Hydrolyzed Vegetable Proteins 


Want to improve the flavor, looks, 
over-all sales appeal of your prod- 
ucts, at a saving? Just add Staley’s 
HVP to your recipes and you'll 
notice a decided difference. 

Taste how Staley’s new HVP 
adds an appetizing meat-like flavor. 
A uniform, better balanced flavor 
that enhances taste appeal—puts a 
distinctive zing in a variety of prod- 
ucts. Notice how the greater flavor 
solids concentration goes further— 
actually saves you money. Notice 
too, how Staley’s HVP is free from 
sales-robbing, taste-robbing sepa- 
rating and settling characteristics. 

Investigate now how Staley’s 
HVP can give your products an ap- 
petite appeal that builds repeat 
sales. Write today for complete 
application data and SAMPLE. 


A.E. Staley Mfg. Co., Decatur, Il. 
Branch Offices: Atlanta + Boston + Chicago « Cleveland 
® Kansas City « New York + Philadelphia « San Francisco 


St. Louis 
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ture. In addition, it has resistance 
to “weeping”, even when frozen 


or stored at low temperatures (Na- 
tional Starch). 


91. Purity SDW: An Amioca 
starch especially for salad dressing 
production. Forms heavy, short- 
textured pastes which will not 
tend to set to a gel after long 
periods of standing (National 
Starch). 


92. Purity FL: A tapioca starch 
with a tender set. Gumminess 
usually associated with tapioca has 
been eliminated (National Starch). 


93. Potato Flour: For use especial- 
ly in the baking field in bread, 
rolls, sweet goods, doughnuts, 
crackers, etc. Also has been used 
in baby foods, dry soup mixes, 
cocktail puffs and snack items, 
breading mixes, and many other 
food items (Roger Bros.). 


94, Stadex Dextrin No. 60K: A 
white corn dextrin for use in ice 
cream stabilizers and _ prepared 
pastry mixes (Staley). 


95. Stadex Dextrin No. 1170X: A 
canary corn dextrin of high cold 
water solubility and extremely 
low viscosity for use in food 
products in which a very thin dex- 
trin is desired (Staley). 


96. Tapioca: An unmodified starch 
with different degrees of viscosity, 
clearness, etc. Pastes are clear and 
stringy and set to stringy gels 
when cold (Stein Hall). 


97. Potato: Unmodified starch 
forms heavier hot pastes than 
tapioca, is stringier, but more co- 
hesive than tapioca. Cold pastes 
are very cohesive (Stein Hall). 


98. Corn: Unmodified starch forms 
cloudy, fairly fluid hot pastes. 
Cold pastes are opaque and short 
(Stein Hall). 


99. Amioca: Sometimes known as 
waxy maize, it has freeze-thaw 
stability. Hot and cold pastes are 
clear and similar to tapioca, but 
somewhat more cohesive and com- 
patible (Stein Hall). 


100. Wheat: Hot pastes are similar 
to hot corn pastes; cold pastes are 
the softest of any starches. Lower 
gtades of unmodified wheat are 


available which have less viscosity, . 


poorer color, and more impur- 
ities (Stein Hall). 


101. White And Yellow Dex- 
ttines — Edible: Available in a 
wide range of types and viscos- 
ities. Working solutions take 
from one to six parts of water 
and solubilities from about one 
to 90 percent (Stein Hall). 


(Continued on next page) 
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More Food Processors everywhere 
are using Morton ‘999’ Salt 


Food processors, canners and packers from coast to 
coast are finding that the quality of Morton ‘999’ Salt is 
the standard of the food industry. They've discovered 
that ‘999’ insures better, more uniform flavor in proc- 
essed foods. And nowonder! Morton ‘999’ is alow-price, 
premium-grade salt entirely free from bitter calcium 
and magnesium compounds that can distort flavor. 

Morton ‘999’ is always 99.9% clean, pure sodium 
chloride, exceptionally low in the trace metals copper 
and iron. 


You can count on ‘999’ quality—every time 
Morton ‘999’ is the highest purity salt commercially 
available in all 48 states. ‘999’ quality never varies 
from shipment to shipment, whether you buy it in 


bulk for direct salting or brine, or in handy tablets 
made to your own specifications. 


Send for complete information today 


Regardless of your size or location, Morton offers the 
salt and service you need to help you do a better job. 
For information about Morton ‘999’ Salt and the tech- 
nical services Morton offers the Food Industry, write: 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-3, 120 So. LaSalle Street, 
Chicago 3, Illinois 





6392 on Reader Service Slip 








7 


eee LS 
CORN SYRUP and CORN STARCH 


Small fry delight —the lamented counter 
where pennies once bought the world —a 
world of sweetness for which a longing is 
never lost. In confection,as in ice cream and 
many basic foods, corn syrups can play a vital 
part in determining brand loyalties. That’s 
why manufacturers that put special emphasis 


PEWIGK & FORD, Lud. 
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420 LEXINGTON AVE., NEW YORK 17, N.Y.; 1631 MARIETTA BLVD., ATLANTA, GA.; 





enick 


ford 
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if 


on flavor and texture use Penford Corn Syrups 
and Douglas Corn Starches. The uniformity 
of these products ensures a quality piece at 
all times. Our Technical Sales Service Engi- 
neers can also provide you with formulas to 
meet your particular requirements. Call them 
today for details. 
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Will MSG 


cost less? 


Two new manufacturing 
methods announced 


New processes for manufac- 
turing monosodium glutamate 
have been announced by Du 
Pont’s Explosives Department 
and the Amino Products Di- 
vision of International Miner- 
als and Chemical Corp. 

Du Pont’s new process, re- 
sulting from a four year re- 
search effort, is an economical 
method of producing L-mono- 





(Continued from preceding page) 


Key to Starch 
SPECIFIC USES 


Functions — Properties 


/ 
Starches with specific functions or ‘ 
properties valuable to food process- 5 
ing. Numbers correspond to starches 
in list beginning on page 44. Address 
of manufacturer found on opposite A 
page. 
VI. Soluble in cold water A 
59 64 65 66 67 
68 69 70 72 r 
VII. Stable under freeze-thaw oO 
conditions 
ann tnt. f c 
84 89 990 99 
VIII. Have little or no gel action T 
270 O29 34 36 39 ee 
58 66 67 75 76 87 G 
89 =9 ‘a 


IX. Compatible to food acids 
36 38 46 54 58 ~ S59 1 
63 66 47’ 43 i 
76 79 80 82 84 85 


a6. 87. 99 
X. Stable to high temperatures 
(above 200°F) N; 
26°33 38 38 36 oe 
4l 46 58 74 #79 82 Pe 
84 86 90 93 Dj 
XI. For fermentation processing is 
C 
7 - =e 20 Pr 
XII. For grinding with sugar i 
7 15 18 21 24 i 
XIII. Use in pneumatic dusting Ste 
equipment ; 
6 I 12 19 
M 
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eT | 7 SPECIAL STARCH FROM NATIONAL... 


sodium glutamate. Optica 1 
purity of this flavor enhancer 
exceeds 99.5%. 

International Mineral’s new 
process for synthetic manu- 
facture of MSG is the result of 
five years’ research. No change 
for producing the firm’s pres- 
ent product made from the 
protein in sugar beets and 
marketed under the trade 
name Ac’cent is planned. 

Trial samples of L-monso- 
dium glutamate are available 
for evaluation by food proces- 
sors from the Explosives 
Dept., E. I. Du Pont de Ne- 
mours & Co., Wilmington 98, 
Del. 

For more information circle 
6394 on Reader Service Slip. 









Buyer's Guide 


ADDRESSES... 


of starch manufacturers listed in 
Buyers Guide 


Seppe tier Rostanes to, resists breakdown during retorting 


12 East 42nd St., New York 17, 


New York. 
American Maize-Products Co. PURITY NCS is an unusually stable starch thickener—doesn't thin out 

250 Park Ave., New York 17, ; ‘ : ‘ 

Mew York. when canned foods are retorted. Instead, its thickening power increases to 
ee ate <, iv surpass that of regular corn starch at retorting temperatures. 

Clinton, Iowa. The result? Upgraded packs made with 10-20% less starch. 


Corn Products Sales Co. 
17 Battery Pl., New York 4, 


New York. ; 
The Enuleol Ege Products Cosp. PURITY NCS helps safeguard the shelf-life of retorted foods. Reduces 
ee in Seeger weeping or separating. Maintains an appetizing flow even after many 
inois. 
General Mills, Inc., Special Com- months of undisturbed storage. 


modities Div. 
400 Second Ave. South, Minne- 


apolis 1, Minn. o..8 j 
The Hubinger Co. PURITY NCS is ideal for cream style corn, cream style soups, rarebits, 

Keokuk, Iowa. baked beans, stews, gravies, sauces. Why not test it immediately? 
Morningstar-Paisley, Inc. 

630 W. Sist St., New York 19, Write for a sample and data sheet. 

New York. 


National Starch Products Inc. 
270 Madison Ave., New York 
16, New York. 
Penick & Ford, Ltd., Inc., Food 
Div. 
Cedar Rapids, Iowa. 
Roger Brothers Seed Co., Food 
Products Div. 
Idaho Falls, Idaho. 
A. E. Staley Manufacturing Co. 
- Decatur, Illinois. 270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
tein, Hall & Co., Inc. 
285 Madison Ave., New York 
17, New York. 


tonal 


STARCH PRODUCTS INC. 
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34,000,000 ADULTS 
WANT THIS FLAVORING 








44% WOULD LIKE 





IN HARD CANDIES 


















IN CHEWING GUM 31% WOULD LIKE 


IN CAKES & COOKIES 30% WOULD LIKE 
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Anethole is the Answer! 


e More younger adults than older persons say that anise 
flavor would appeal to them. 

e Anise flavoring is more popular in the East and West and 
in communities of over 500,000 population. 

e Those who like the flavor are strongly in favor of it! 
Hercules anethole, a domestic equivalent to imported anise, 
is produced from a plentiful domestic raw material source 
to meet U.S.P. specifications. Anethole represents a de- 
pendable source of supply for a high quality product. Ask 
your regular supplier for Hercules anethole or flavors based 
on anethole, and include anethole-flavored products in 
your line. 


Wherever flavoring is important, this recent survey by the 
» Gallup Organization is revealing new markets for anise 

among one out of three adults. Trained Gallup Poll inter- 

viewers determined that anise, or the closely similar flavor, 

licorice, is preferred by millions in a wide variety of prod- 

ucts. Here are some additional facts from this nation-wide 

survey: 

e@ 34,000,000 adults (out of an estimated 103,000,000 U. S. 

adult population) are real fanciers, while another 16,500,000 

adults like the flavor. 

e A larger proportion of the fanciers is in the upper eco- 

nomic group. 

e Slightly more women than men like anise flavoring. 


HERCULES POWDER COMPANY 


INCORPORATED 


Wilmington 99, Delaware NC 58-1 


HERCULES 
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By-Product Butter 


(Continued from page 37) 


superior substance in milk, 

Our increase in life expect- 
ancy is largely due to prog- 
ress in the control of infec- 
tious diseases. We have yet to 
make comparable progress in 
the control of heart disease, 
cancer, and the other degen- 
erative diseases of an aging 
population. When we can con- 
trol these diseases, our life ex- 
pectancy and national health 
should be much better than it 
is even today. The proper role 
of milk in the prevention and 
control of these conditions 
must be discovered and eval- 
uated. The dairy industry 
should plan its future course 
with this in mind. 


Quality Drying 


(Continued from page 31) 


The trough dryer design is 
based on the research and de- 
velopment work of the USDA 
at the Western Utilization Re- 
search and Development Di- 
vision, Albany, California. 
Objective of the USDA sci- 
entists who invented the basic 
design was to develop a com- 
mercial dryer for achieving 
rapid uniform moisture re- 
moval. 

Even with the still existing 
requirement that the pieces of 
product to be dried be of uni- 
form size, it was found im- 
possible to achieve uniform 
drying in conventional tray 
or belt dryers unless the layer 
on the tray or belt was thin 
(uneconomical) or it was kept 
in constant agitation (physical 
damage to product). In the 
dryer, the upward blast of air 
imparts sufficient bouyancy to 
the product to prevent physi- 
cal damage, and the spiraling 
motion of the pieces from feed 
to discharge — see illustra- 
tion — maintains the (thick) 
layer in constant agitation. 

These new dryers at CVC 
accomplish in an hour the 
amount of drying that would 
require several hours in con- 
ventional tunnels. Dried prod- 
ucts have better color, longer 
storage life, and considerable 
lower bacterial counts than 
those dried by conventional 
commercial methods. 
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Pie of the future 
from dehydrofrozen apples 


American Stores uncovered 
these advantages: better fla- 
vor, texture, keeping quality; 
more economical, easier to 
handle than frozen slices 


Dr. Martin Eisenstaedt 
Director of Bakery Operations 
American Stores Co. 


American Stores Co., Phila- 
delphia, now uses dehydro- 
frozen apple slices in all apple 
pies. Prior to using this type 
of apple, we made extensive 
tests in our laboratory, as well 
as preliminary shop _ tests. 
These tests have shown that 
we have better flavor, better 
texture, better keeping qual- 
ity in the pies made from the 
dehydrofrozen product, over 
those made from regular fro- 
zen apples. 

These tests checked the 
quality of dehydrofrozen ap- 
ples against regular frozen (7 
parts fruit-1 part sugar). 

In addition, the tests showed 
the dehydrofrozen product 
easier to use, and more eco- 
nomical. In the year and a 
half we have been using de- 
hydrofrozen apples, the econ- 
omy has been proved on a 
production scale. We have not 
delved into the reasons—but 
in repeated tests, dehydrofro- 
zen apples have very much 
resembled the taste of fresh 
apples—which is not true of 
the frozen packs. 


More uniform texture 


We have been able to ob- 
tain a more uniform texture 
of the apples since starting use 
of the dehydrofrozen apples. 
With regular frozen apples, 
we have found that a number 
of slices in the filling would 
be firm and rough. This was 
not confined to any one pack- 
er or type of apple, but would 
vary spasmodically through- 
out the season. 

Dehydrofrozen apples, when 
defrosted, will keep consider- 
ably longer. 

_ There is a price differential 
in favor of dehydrofrozen ap- 
ples. You are handling less 
weight and fewer packages, 


(Continued on next page) 
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ENTRAPPED POWDERED SPICE FLAVORS 
ty FLORASYNTH 


Florasynth was one of the first companies to manu- 
facture powdered flavoring materials; and now makes 
available a new kind of soluble spice in powdered 
form — ENTRAPPED POWDERED SPICE FLAVORS which 
are manufactured and designed for use in industries 
such as Canners, Baked Goods, Cake Mix, Frozen 
Foods, Canned Meat, Sausage Manufacture, Meat 
Packers, Sauces, Soup Mixes, Salad Dressing, etc., 
and wherever dry powdered flavors can be used to 





good advantage. 


ENTRAPPED POWDERED SPICE FLAVORS 


Are made of special extractions of natural spices which possess all the flavoring 
qualities and characteristics of the natural spice. 


Produce a uniform flavor time after time. 


1. 


wu > WwW Pw 


“OS 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 


Give greater uniformity in production. 


Are much more economical to use in manufacturing processes. 


Are free from bacteria, mold, yeast spores and bugs, which are common to 2 


natural spice. 





Are non-hygroscopic, free flowing, water soluble and instantly dispersible. 
Have a high degree of stability as compared to natural spices. 


Are ready for immediate use. 


BLACK PEPPER ENTRAPPED 


CAPSICUM, AFRICAN ENTRAPPED 


(200,000 pungency) 
CELERY, ENTRAPPED 
CINNAMON, ENTRAPPED 


GINGER, ENTRAPPED 

NUTMEG, ENTRAPPED 
PAPRIKA, ENTRAPPED (40,000 « 
SAGE, DALMATION ENTRAPPED 
TURMERIC, ENTRAPPED 


Other Entrapped Powdered Spice Flavors and Blends of. 
Entrapped Powdered Spice Flavors available as required. 


Samples and prices on all Entrapped Powdered Spice Flavors upon request 





os 


(BOX 12) 


NEW YORK 62,N.Y. + CHICAGO6 - 


olor) 


LABORATORIES, INC. 


LOS ANGELES 21 


Cincinnati 2 * Detroit + Dallas » Memphis » New Orleans 12 « St. Louis 2 + San Francisco + San Bernardino 
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This is great! 
Where did you get it? 


Ga r 


‘ 


Sweet music to the wife’s ears, finding its echo 
on the grocer’s cash register and carried from 
there to the sales, production and_ research 
departments of the fortunate food processor. 

A typical comment when it refers to a product 
made with one of our Super-Refined ALGINATES 
or CARRAGEENATES. They are the ideal ingre- 
dients for creating visual and taste appeal in any 
product where smoothness, palatability through 
optimum viscosity, perfect gel texture, or perfect 
suspension can make a contribution towards 
superlative quality. 

These natural products, free of taste or odor 
but often conferring additional taste appeal, have 
scored spectacular successes in the dairy, ice 
cream and bakery fields, and in an increasing 
number of specialized food applications. They 
are truly used by the pinch to make better prod- 
ucts by the pound, and their versatility is a chal- 
lenge to any forward-looking food processor. 

If you have a problem, or if you are contem- 
plating any new project, write to us, telling us as 
much as you feel free to divulge about your end 
product and your process. Our Technical Sales 
Advisory Service is anxious to add to its long 
record of successful cooperation. 


ALGIN 


CORPORATION 
OF AMERICA 





MAIN OFFICE: NEW YORK 4; 24 State Street » Whitehall 4-1193 


SALES OFFICES: CHICAGO 5: 600 Soyth Michigan Ave. « WA 2-3829 
LOS ANGELES 25: 2024 Westgate Ave. BR 2-4346 


Canadian Sales Representative — Charles Albert Smith Ltd. 
356 Eastern Ave., Toronto « 8307 Royden Rd., Montreal 
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(Continued from preceding page) 


and certainly there is a lower 
storage charge and somewhat 
lower transportation charges. 
In addition, the square corru- 
gated paper carton in which 
dehydrofrozen apples are 
shipped is much easier to han- 
dle than the round 30-lb cans 
used for frozen apples. The 
cartons are easier to open and 
easier to dispose of. 

We have found that the de- 
hydrofrozen apples, properly 
reconstituted, can be used in 
any form calling for frozen 
apples changing formulas. 

Principal supplier of dehy- 
drofrozen apples is William 
McIntosh Co., Gates Avenue, 
Geneva, New York. 


Formulates tenderizer 
with charcoal flavor 


Another type holds color of 
meat stored in freezers 


Meat tenderizers are be- 
coming available for specific 
end uses. One is formulated to 
be applied on fresh meats, 
used for display purposes 
where retention of natural red 
color and bloom is impertant. 
This same type has been found 
to maintain natural color of 
frozen meats. 

Another formula imparts 
a charcoal flavor to the meat, 
especially valuable for insti- 
tutional sales. 

Both formulas will tender- 
ize lower grade cuts of meats, 
resulting in no _ aftertaste, 
mushiness, or scum after 
cooking. Dipping time is about 
45 sec, when steaks are 30 to 
35°F and tenderizer solution is 
40 to 50°F. 

Types of meat successfully 
tenderized are: bone-in and 
boneless strip steak, T-bone, 
sirloin butt, chuck, and rib 
eye steaks. 

Tenderizer contains sugar, 
salt, MSG, and papain. The 
charcoal formula also includes 
hydrolized plant protein. 

Redi-it Processor Special 
and Char Fire tenderizers, ac- 
cepted under USDA-MIB 
Memo 226, are products of 
Acme Meat Products Co., 3755 
S. Racine Ave., Chicago 9, II. 

For more information circle 
6399 on Reader Service Slip. 








Would you like 
to receive 


FOOD PROCESSING 


personally ? 






It will be sent to you 
without charge or 
obligation . . . 









... if you qualify 
if you request it 











If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor . . . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 



















*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 
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111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 











Please send me FOOD PROCESSING without 
charge or obligation 








Name 









Company 









Rating of Company 





Street 












City 
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Deseeded Concords 
for pie filling 
















A Concord grape pie filling 
that does not require addition 
of starch as a thickening agent 
has been developed. Elimina- 
tion of starch permits filling to 
be thawed and refrozen with- 
out danger to product. Mix 
does not require addition of 
artificial flavor, color, or pre- 
servative to produce final 
product with a fresh appear- 
ance. 

Prepared dough is simply 
filed with the pie mix, cov- 
ered with top crust, and 
baked in regular manner. In- 
troduction of grape de-seeding 
machinery was a great factor 
in making filling possible. 

Concord grape pie filling 
was developed by Sunset Fro- aie 
zen Foods, Inc., Fredonia, New ' 
York. | 

For more information circle 
6400 on Reader Service Slip. 





























Lemon juice powder =» © @ 
is free-flowing, 
non-hygroscopic 


Uses: Real juice in powder 
form is for candy, ice cream, 
sherbet, pie filling, and dry ( 
mixes for puddings, bakery 


products, and beverages. 
Features: Lemon powder 


has these advantages over © ba ® e 

presently marketed powder — 

is non-hygroscopic, free flow- 

ing, contains 36% juice solids, & 
costs about 10% less, and has 

uniform acid content. Pre- 

viously, powder required 


packaging under vacuum to Here is the nearest approach to the true cherry 


prevent development of ran- fl . 
cidity; new powder particles avor yet achieved. 
are “coated” thus they re- | Givaudan’s Imitation Cherry is highly concen- 
+ leaagg eee trated —a little goes a long way. Yet it is easy 
Description: One ounce of | to use because of its remarkable stability and 
powder is equal in flavor to | compatibility with a wide variety of ingre- 
6 average size lemons. In soft |. dients. It lends true, natural cherry taste- 


drinks, powder tends to hold ‘ : 
cloud. Specific formulas are | @PPeal to processed fruits, summer drinks, 








Sinudu 
Lavons 


available from flavor manu- | syrups, candies, pharmaceutical preparations  saorenriees 

facturer. . and many other products. Also available in reaver i 
Lemon Juice Powder F is dered f Ask d l : 

a development of Florasynth | Powdered form. Ask us to send you samples 330 West 42nd Street 

Laboratories, Inc., 900 Van and more complete data. 





New York 36, New York 

Nest Ave., New York 62, N. Y. 
For more information circle 
6401 on Reader Service Slip. 
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NEPTUNE 
STAINLESS 


la I | | 
| ie I] 
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1° | | 
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ONLY TWO MOWING PARTS 


IN THE LIQUID 


Now you can achieve fine-instrument accuracy in the processing 
of corrosive liquids... in batching, blending, transfer, cost 
accounting, etc. ... with this new Neptune Stainless Steel Meter. 


Also important in many processes, this Neptune meter ends many 
problems caused by contamination of liquids being measured. 


Based on the reliable Neptune positive displacement principal, 
its accuracy is completely protected from the effects of 

corrosion or corrosive wear. There are only two moving elements 
in contact with the liquid. The gear-train is mounted 

outside the casing, isolated from the liquid. 


Available with Direct Reading, Print-O-Meter or Auto-Switch 
Registers. Size 112”, capacity 100 gpm. with most liquids. 





Ask for Bulletin 94/10 NFP Jie 


NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


BRANCHES IN: ATLANTA + BOSTON + CHICAGO = DALLAS + DENVER | 
NEW YORK + NO. KANSAS CITY, MO."* LOS ANGELES + LOUISVILLE 
PORTLAND, ORE. * SAN FRANCISCO-BAY AREA (MILLBRAE) 

IN CANADA: NEPTUNE METERS LTD., TORONTO 14, ONT. 
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Illustration shows how memory equip- 
ment works on a bottling line. If a 
bottle is missing in the line, No. | 
phototube inspection station causes 
a signal to be recorded on the out- 
side track of the memory disc. When 
section corresponding to the missing 
bottle reaches the filling station, a 
signal, initiated by the outside track 
read head, prevents liquid from flow- 
ing. If a bottle is only partially filled, 
phototube inspection station No. 2 
causes a signal to be recorded on 
the inside track of the memory disc. 


CAPPING MECHANISM 


a l 





When the partially filled bottle 
reaches a reject station, a signal, in- 
itiated by the inside track read head, 
causes the bottle to be rejected from 
the process line. If a section corre- 
sponding to a missing bottle arrives 
at the capping station, a signal in- 
itiated by a third read head, which 
is sensitive to either track of the 
memory disc, prevents the capper 
from operating. When corrective ac- 
tion has been completed, all marks 
on the memory disc are erased by 
a double track eraser head. 


Controls material defects 
without stopping process line 


In bottling operation, unit insures correct filling and 
capping of bottles in spite of missing or partially filled 
containers 


Automated process lines of- 
fer maximum yields if correc- 
tive action, necessitated by 
missing or defective material 
along the line, can be accomp- 
lished without stopping the 
line for manual intervention. 

Applied to a bottling line 
(see illustration), equipment 
initiates three automatic ac- 
tions to prevent liquid release 
and capping action if a bottle 
is missing, and to prevent par- 
tially filled bottles from being 
capped. 

Unit features a dual mem- 
ory channel for independent 
timing of two separate opera- 
tions, when a line is to be in- 
spected for two categories of 
defects. Defects are thus 
either eliminated from the 
production line, or production 


equipment is controlled ac- 
cording to the defects. 
Memory element in equip- 
ment is a magnetic steel disc 
coupled to the process line. 
This coupling relates angular 
rotation of magnetically stored 
signals on the disc to the 
changing location of desig- 
nated material along line. 
Magnetic storage and sens- 
ing in the memory unit is in- 
dependent of speed of disc. 
Therefore, performance is not 
affected when starting, stop- 
ping, jogging, speeding up, oF 
slowing down the process line. 
Magnetic disc memory 
equipment is manufactured by 
Automation, Inc., Wellesley 
Hills 81, Mass. 
For more information circle 
6404 on Reader Service Slip. 
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Accurately controls all 
commercial defrosting 


particularly lends itself 
to short defrost cycles 


Time switch is designed for 
all types of automatic com- 
mercial defrosting, particu- 
larly short defrost cycles. 

Unit provides easy-to-set 
defrost periods of from 2 to 5 
min, adjustable in 1-min steps 
where systems require fan de- 
lay. Defrost cycles, up to 24/ 
day may be scheduled at any 
hour or hours of the day. 
Units are also available offer- 
ing defrost cycles of 4 to 110 
minutes. 





Dials can be turned by hand 
for easy and accurate settings 


Major factor in accuracy of 
time switch series is the 
mounting of a 24 hr dial with- 
in a 60 min dial. Times for 
defrost are set on 24 hr dial, 
and duration of defrost pe- 
riod is set on 60 min dial. 

Time switch series (Hour- 
master) is manufactured by 
Tork Time Controls, Inc., 
Mount Vernon, N. Y. 

For more information circle 
6405 on Reader Service Slip. 


Controls consistency of 
fibrous or pulpy slurry 


A device for continuous au- 


tomatic control of consistency . 


of fibrous or pulpy slurries is 
described in 4-pg bul. 

Bulletin 16P1359, “Introduc- 
ing the Plastometer Continu- 
ous Consistency Control”, may 
be obtained from Fischer & 
Porter Co., 494 Jacksonville 
Rd., Hatboro, Pa. 

For your copy simply circle 
6406 on Reader Service Slip. 
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CONTROE 
VALVE 
SPECIFICALLY 


DESIGNED 
FOR YOU! 


IT’S SANITARY... 


This new Foxboro 2-way sanitary control valve has 
been engineered expressly for processing equipment 
such as fillers, juice heaters, evaporators, deaerators. 
Its one-piece stem and plunger eliminates threads 
and crevices which are apt to harbor bacteria. All 
parts exposed to products are corrosion-resistant Type 
18-8 Stainless Steel. 


IT’S EASY TO CLEAN... 


Operator simply snaps quick-disconnect clamp to take 
the valve apart, and loosens a hand nut to remove 
plunger stem. Sanitary seals assure leak-proof con- 
nections between body, bonnet, and stem, 


Expanded, streamlined body construction allows 
greater flow of product . . . even products like cream- 
style corn, cranberries and banana purée flow freely 
and easily through the Saniflo Valve. Equally effective 
for throttling (proportional) or open-and-shut control. 
Standard line sizes, 1” to 3”, are available. 


You'll agree that Foxboro’s Saniflo Control Valve 
was designed with YOU in mind. Learn all about it. 
Write, The Foxboro Company, 923 Neponset Avenue, 
Foxboro, Mass., U.S.A. 


INSTRUMENTS that Improve 


Product Quality 
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“Bimetal Freeze-up” Can Be 
More Serious Than Dial 
Fogging Problem 


‘The first sign of moisture in a dial ther- 
mometer usually shows up as condensa- 
tion inside the dial glass. You are 
probably familiar with this dial fogging 
problem which causes difficult reading 
and the eventual corrosion of the bi- 
metallic element. You may not, how- 
ever, be familiar with another and 
actually more serious moisture problem 
—bimetal “‘freeze-up.” 


Both dial fogging and bimetal freeze-up are 
permanently prevented by RMC’s dry air 
hermetic sealing process. 


If moisture is sealed in, or enters a 
thermometer dial it will find its way 
to the bimetal element. Then at ex- 
treme low temperatures this moisture 
freezes on the element and _ beari 
surfaces, and the bimetal element wil 
not function should the temperature go 
lower. Therefore, the operator of the 
equipment would never know that the 
temperature had gone below the last 
indication when the element became 
frozen. 

Here’s what makes such a condition 
hard to spot. The thermometer would 
operate properly again after a tem- 
perature rise of perhaps 20°, and would 
continue accurate indication even 
though the fluid dropped again to an 
even lower temperature than before. 
However, after it remained at the new 
low for a few hours, it would again freeze 
up. Then, as before, any further dro 
in temperature would not be indicated. 

Only a dry-air hermetic seal, as used 
by RMC, can prevent both dial fogging 
and bimetal freeze-up. RMC even goes 
a step further by providing for recali- 
bration at any time without breaking 
the air-tight seal. An external dial reset 
screw—exclusive with RMC—permits 
recalibration without opening the in- 
strument in any way. 


Industrial Needs Call For 
Magnetic Liquid Level Gauge 


Magnetic drive 
provides accurate 
readings with 
complete safety in 
all types of liquids 
under pressure. 
RMC Macnatic 
Level Gauges 
meet require- 
ments of the Un- 
derwriters’ Labo- 
ratories and A.S.M.E. Boiler Code. 


Write, wire or phone —tell us your 
requirements for indicating instru- 
ments, and let RMC engineering skill 
provide the answers. Rochester Mfg. 
Co., 111 Rockwood St., Rochester 10, 
N. Y. 
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These RMC thermometers have just been submerged in water for 15 minutes—the first of 
a series of severe tests given RMC thermometers to make sure hermetic seal is perfect. 


We make certain that moisture will 
never bother your RMC thermometer 


The RMC hermetic sealing process makes absolutely certain that humid air 
will not be sealed in the instrument and locks all moisture out permanently. 
Each thermometer then goes through a series of severe tests. Only those with 
perfect sealing are accepted for delivery. When you order from RMC you get 
the only industrial thermometer that can never be affected by internal dial 


fogging or bimetal freeze-up. 


ROCHESTER MANUFACTURING CO., INC. 
111 ROCKWOOD STREET + ROCHESTER 10, N.Y. 


LIQUID LEVEL, TEMPERATURE and PRESSURE INSTRUMENTS 


REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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-instrumentation 


Potentiometer is legible 
at greater distance 


Indicating version of self- 
balancing electronic poten- 
tiometer or bridge has been 
designed for use when legi- 
bility of indicating scale from 
greater distances is an impor- 
tant factor. 

Unit has 32” long scale and 
same pointer as_ standard 
round-chart recorder. There 
is no recording mechanism, 
however, as instrument indi- 
cates only. 


Instrument can be used for 

measurements of such variables 

as temperature, speed, pressure, 

smoke density, pH, and electri- 
cal values 


Instrument, mounted in 
standard case, is also available 
in electric control models, in 
on-off, two-position, three- 
position, floating, proportional, 
and current-input types of 
control. 

Dial type indicating poten- 
tiometers are a product of The 
Bristol Co., Waterbury 20, 
Connecticut. 

For more information circle 
6409 on Reader Service Slip. 


Automatically transfers 
liquid under pressure from 
one tank to another 


Control valve, described in 
4-pg bul, used to transfer fuel 
under pressure from one tank 
to another has possible appli- 
cation to any liquid system. 

Valve is installed in line 
between tanks or between 
tanks and processing. There 
is no limit to number of tanks 
that can be used, but where 
more than two tanks are re- 
quired, additional valves must 
be installed in system. 

Tanks continue in operation 


FOOD PROCESSING 








self. 
en- 
een 
egi- 
rom 
0r- 


and 
lard 
1ere 
ism, 


ndi- 





in 
able 
in 
"ee- 
nal, 


of 


en- 
The 
20, 


rcle 
slip. 


pm 


| in 
fuel 
ank 
pli- 
em. 
line 
een 
1ere 
inks 
rere 


aust 


tion 


NG 





instrumentation 


in system until first tank is 
empty. At that time, the sec- 
ond tank will take over re- 
peating process. Valve is un- 
affected by temperature, will 
direct flow from one or all 
tanks at the same time, and 
fluid encounters no pressure 
drop or flow restriction in its 
passage. 

Bulletin on “The Answer to 
the Fuel Transfer Problem” 
may be obtained from New 
Products Corp., 3636 Oakton 
St. Skokie, Ill. 

For your copy simply circle 
6410 on Reader Service Slip. 


Records pressure on 3” 
strip chart which has an 
interchangeable chassis 


Recording pressure gage 
uses 3” strip chart for record- 
ing pressures. Recording 
chassis is interchangeable, and 
can be plugged in without use 
of tools, from front of panel. 





Models are available with either 
pneumatic or electrical chart 
drives, in a variety of chart 
speeds 


Several versions of instru- 
ment are available. One will 
record and indicate one pres- 
sure measurement. Another 
will record and indicate one 
pressure measurement, while 
recording a second. A third 
version records and indicates 
one pressure measurement, 
and indicates a second. 

Gages are offered in ranges 
from 0-3 psi up to 0-60 
pounds per square inch. 

Recording pressure gages 
are manufactured by The 
Bristol Co., Waterbury 20, 
Connecticut. 

For more information circle 
6411 on Reader Service Slip. 
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H MICRO SWITC Hi Precision Switches 


This NEW MICRO SWITCH 
“Plug-in Limit’’ Switch 
cuts downtime to 20 seconds 


The new MICRO SWITCH “‘Plug-in Limit”’ 
Switch plugs in like a radio tube and can 
be replaced in seconds. 


It offers all the features of rugged con- 
struction and precision long-life opera- 
tion, so necessary in a limit switch. The 
assembly of the terminal block and 
switching unit comprise a complete 
switch thoroughly sealed against cut- 
ting oils, chips, dirt and dust. The “‘200Ls”’ 
series switches meet NEMA standards. 


The switch enclosure, including all mov- 
ing mechanical and electrical parts, is 
plugged into the terminal block, precisely 
positioned by means of dowel pins. Under 
normal conditions the terminal enclosure 
need never be removed from the machine. 


18PA1 Terminal Enclosure — This en- 
closure is common to all actuator assem- 
blies in the ‘'200Ls”’ series. Can be 
mounted from front, back or either side. 
All switch enclosures illustrated above 


The two-word name “‘MICRO SWITCH”’ is 
NOT a generic term. It is the name of 

a division of Minneapolis-Honeywell 
Regulator Company. 


fit this terminal enclosure. Two No. 10 
captive screws secure the two enclosures 
together. 

208LS1 Coil Spring Actuator— flexible 
spring actuator for multi-direction oper- 
ating motion. 

205LS1 Roller Plunger Actuator — ad- 
justable at 90° angles. 


202LS1 Push Plunger Actuator —for 
in-line actuating motion. 


201LS10 Rod Actuator— provides light 
actuating force. See adjustability details 
under 201Ls1 below. 


201LS1 Roller Arm Actuator— field ad- 
justable for actuation in either clockwise 
or counter-clockwise, or in both direc- 
tions. Arm is adjustable through 360° 
Actuating head can be faced in any 
of four directions. 


For details of the ‘‘200Ls”’ series, send 
for Bulletin No. 20. 
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MICRO SWITC 


A DIVISION OF MINNEAPOLIS-HONEYWELL REGULATOR COMPANY 
In Canada, Leaside, Toronto 17, Ontario * FREEPORT, ILLINOIS 
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PREFERENCE 
for adnate wrapping of 
Frozen Products 





Pe 


of their Hayssen Wrappers. 


@ A recent survey, made by one of the industry's largest 
national publications, revealed that Frozen Food 
Manufacturers use Hayssen Wrapping Machines by 

a margin of 2 to 1 over the nearest other make, 

and 4 to 1 over the next two. This overwhelming 
preference for Hayssen explains why it has become the 
standard of the industry. The Hayssen is completely 
automatic from the feed-in of the product to the 
ejection of the neatly, tightly overwrapped 
package ready for shipment. The Hayssen will 
wrap any size package in paper, film or foil, 
directly from roll stock with heat or glue seal. 
Let our packaging engineers help you 

with your packaging problems. 

Write Us Topay for further information. 


Visit us in Booth 214, PMMI Show, Atlantic City, March 25 thru 28. 


HAYSSEN 


MANUFACTURING COMPANY ° Dept. FP-3 °* SHEBOYGAN, WIS. 


Albany @ Atlanta e Chicago e Dallas e Denver e Detroit e Houston e Jackson, Miss. 
Los Angeles » Minneapolis e New York e Philadelphia e St. Louis e San Francisco e Montreal e Toronto 
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PACKAGING 


After new roll (1) on yoke 
in front is automatically 
spliced to exhausted roll 
(2) on yoke in rear, oper- 
ator revolves yokes 180° by 
means of handwheel (3) so 
that empty yoke in rear is 
moved to front. Operator 
then replaces exhausted 
roll, and trims leading 
edge of new roll with aid 
of a built-in knife (4) so 
that splice will be in per- 
fect register. He attaches 
a length of pressure-sensi- 
tive tape obtained from 
built-in dispenser (5) to 
leading edge of roll. He 
then secures the leading 
edge to the splicing arm 
(6) poised above the run- 
ning web. When the last 
overwrap panel is detected 
by a sensing arm, the new 
web is attached to the de- 
pleted strip at the proper 
registration. 





Compact mechanical splicer automatically 


Changes, registers 
overwrap rolls non-stop on 
160 lineal ft/min packaging line 


@ Permits 6000 extra frozen vegetable packs/16-hr 
day; eliminates one serviceman; saves 15-20 over- 
wrap panels/roll at General Foods’ Birdseye Division 


@ Results in over 2000 extra Ib of margarine packed/ 
8-hr day at Kraft Foods 


A new web splicer now in cellophane, wax paper, foil, or 
use on high-speed food plant polyethylene wrapper rolls in 
production lines has removed a continuous flow with pre- 
a costly stoppage problem in cision registration, a pressure- 
wrapping operations — how sensitive tape attaching new 
to attach a new web to a_ web to last panel of finished 
depleting roll of wrapping ma- roll (see photo and accom- 
terial automatically, in regis- panying explanation above). 
tration, without the presence Only “serviceman” need 
of an operator, and without is the regular wrapping ma- 
stopping the wrapping ma-_ chine operator. Whenever new 
chines. roll has been spliced into web 

Unit automatically feeds automatically, he prepares 
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another roll for perfect splice- 
register in seconds and places 
in “standby” position on the 
machine. This completes prep- 
arations, and the machine 
makes its splice without fur- 
ther attention. 

At the Wayland, N.Y., Birds 
Eye frozen foods plant, pack- 
aging is not stopped on the 
195/min lines during roll 
changes. As a result, over 
6000 extra boxes/day of frozen 
peas and green beans are 
packed during a_ two-shift 
operation. In addition, wrap- 
ping material savings amount 
to aproximately 18 overwrap 
panels/roll — due to eliminat- 
ing the normal loss factor in 
hand splicing. The installation 
also eliminated need for a 
service man. 

Here are projected savings/ 
day, based on four-wrapper 
line, 4% workers, 16 roll 
changes per machine, working 
two shifts: 








Total cost of 4 splicers $7400 
Production savings $0.05 

gross/pkg 394 
Lost man-hr saved @ 

$1.20/hr 19 
Material savings @ 

$0.06/panel 6 
One less operator 30 
Total savings/day 449 
Pay-back period 

(units amortized) 16 days 


—_—oOOOoON 





The same splicer on the 
packaging line at Kraft Foods 
Division of National Dairy 
Products, Chicago, made pos- 
sible more than one extra ton 
of margarine packaged/day/ 
machine. The company now 
has several of these units in 
operation. 

Unit requires only 4 sq ft 
of food plant space — meas- 
ures 32%” to 38” wide and 
64” to 70” high, depending on 
model. Over-all depth is 43”. 
Handles web rolls up to 15” 
in dia and up to 25” in width 
at speeds from 15 to 160 lineal 
ft/min. 

BAM Automatic Web Splic- 
er is manufactured by Butler 
Automatic Machine, Inc., 
Monson, Mass. 

For more information circle 
6414 on Reader Service Slip. 
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* 
new searxan is /achkageered 
TO SAVE YOU THOUSANDS OF MAN-HOURS 


One man alone can handle a carload in less than 2 hours. You see... . new, Packageered Sealkan, 
the modern Bulk container, is creatively engineered to lie flat when not in use 
.... yet sets up into a rugged bulk shipping container in one second 

flat... . weighing 19 ounces yet handling up to 45 lb. payload. 

NEW PACKAGEERED SEALKAN is the modern bulk 

container for egg and dairy solids, semi-liquids, a 





foods, dye stuffs, agricultural chemicals, i‘ “vy 
cosmetics, drugs, hard goods and Ce \ 
perhaps your product too. ae : 
“oo WL LY 


*CREATIVE PACKAGE ENGINEERING 
TO BETTER FIT INDUSTRY‘S SHIPPING — 
HANDLING—STORAGE NEEDS. 


LAN 


SEALRIGHT 
SANITARY SERVICE 


FP-358 





SEALRICHT CO., INC., FULTON, N. Y. 


1 want to see how Sealkan saves me thousands of man hours. 
Send me my ‘‘See Why” Test Sample. 





S lright 
ea rig OI as hornet ves Kun dbs Ledamile eo eek ate 
Sealright-Oswego Falls Corporation, Fulton, N. Y.—Kansas 
City, Kansas—Sealright Pacific Ltd., Los Angeles, California— ADDRESS a nnnnnnennnnnnnsnenennnneennn es cncneennnecennennnnenecnneeconnannnny 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 

CA siiciniscsiccierretlecatarbndrgionlt ZONE STATS i. cee 


wee ew mw ew ee ee KF 
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HERE’S HOW 


le close . 
SMALL PAPER BAGS 


Send for this interesting, illustrated BULLETIN No. 
100 showing how the Union Special Style 60000 D 
bag — machine can help you solve many pack- 
aging problems: 
@ FAST—Speed to match output of standard filling and weighing 
equipment. 
@ NEAT— Produces an eye- pleasing sales - stimulating package 
with high merchandising value. 
e aeetrancn ~Opelenay cost per bag is ata minimum... 
uses inexpensive cotton thread and paper tape. 
@ VERSATILE—Adijustable for a wide range of bag sizes, short 
or long runs. 
Write for BULLETIN No. 100 to get the complete 
facts on this machine ... and how it can do a better 


closing job for you. 
















MACHINE COMPANY 


432 N. Franklin St., Chicago 10, Illinois 
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See our equip- 
ment on display 


“Booth 26 


Now, higher-speed-per-station 
with proven bulk-drop and 
finish feed features! Model 
PM-8 Automatic Net Weigher 
is available for speeds from 40 
to 120 per minute. Write for 
descriptive Catalog No. 55. 






WEIGH RIGHT AUTOMATIC SCALE COMPANY 


Pee So % serie Oe eee 8S Sea ee Pi ee 


6417 on Reader Service Slip 
74 


packaging 


Odor control for packages 
in easy-to-handle form 


Odor control in packages of 
potato chips or similar prod- 
ucts is now commercially prac- 
ticable using newly developed 
molded shapes of activated 
carbon. Wafers and_ cubes 
feature high adsorption ca- 





Wafers in two sizes, left and 

right, can control moisture as 

well if desiccant is added to 
formulation 


pacity, are much easier to 
handle than activated carbon 
granules of equal. volume. 
Placed in packages of potato 
chips or similar products, or 
inside bottlecaps, wafers be- 
come an unobtrusive part of 
packaged product. 

Although other sizes and 
shapes can be produced, two 
sizes of wafers are presently 
standard: 14” thick x 114” dia; 
and %” thick x 1%” dia. 
Powdered, activated carbon 
used is bonded with an organ- 
ic resin, and is treated to be 
dust free. 

Molded, activated carbon 
shapes are development of 
National Carbon Co., Div. of 
Union Carbide Corp., 1300 
Lakeside Ave., Cleveland 14, 
Ohio. 

For more information circle 
6418 on Reader Service Slip. 


Filling machines 


Manual details, operating, 
and maintenance procedures 
of 2-line machine (Type 19S) 
for filling containers with 
liquid or viscous foods. Book- 
let (36 pgs, 8% x 11”) is 
available from Hope Machine 
Co., Dept. 19S, 9400 State Rd., 
Philadelphia 14, Pennsylvania. 

For your copy simply circle 
6419 on Reader Service Slip. 





Occupies less than 1 cubic foo 


NEW forward-design ROLAPRINTE 





automatic 
wrapping machi. 


CODE-DATIN‘¢ 
and 

IMPRINTING 

ATTACHMEN'’ 


e Easily attached toa 
wrapping, bundling, bag-m 
ing machine. Compact 
weighs less than 5 lbs. 

e Functionally designed 
trouble-free operation. 

@ Imprints code-dates, 
scriptive copy, trademarks 
paper, cellophane, polyetl 
ene, glassine, foil, etc. 

® Gives high quality print 
results with fast-drying fl 
inks. 

@ Requires no adjusting 
any time — has integral | 
pression control. 

@ Automatic registration 
imprints in any desired lo 
tion. 

@ Visible ink supply with | 
tomatic feed. 


Write today for full detz 
about the new “Series 7 
Rolaprinter” attachmen 


See it at 
Booth 118-217 +> PM&ME 
Atlantic City » March 25-28 





GOTTSCHE 
Dept. V 
HILLSIDE 


In Canada: Richardson Agencies, Ltd. - Toronto & M 
6420 on Reader Service Slip 








BIN-FLO 


Tine 





USES SMALL VO 
= OF AIR AT L' 
PRESSURE 


KEEPS BULK MATERIALS MOVI 


BIN-FLO units in bins, chutes, hoppers, etc., restore flow c 
acteristics to dry, finely ground materials which tend to | 
or bridge in storage. Types for all materials and conditi 
No moving parts; simple installation; negligible opera 
cost; no maintenance cost. 

BIN-DICATOR the original diaphragm-type bin level indic: 
In successful use for over 20 years. ROTO-BIN-DICATOR 1 
motor- driven paddle type; excellent on bins under pres 
or vacuum, and for general application. Also explos 
proof units, U.L. listed. 


THE BIN-DICATOR CO. "cin 


13946-C Kercheval ¢ Detroit 15, Mich. VAlley 2-6952 


WE SELL DIRECT * PHONE ORDERS COLLE 
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GOTTSCHO 
Dept. V 

HILLSIDE 5, N.J. 
Toronto & Montreal 
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SMALL VOLUME 
AIR AT LOW 
PRESSURE 


; MOVING 


restore flow char- 
hich tend to pack 
s and conditions. 
‘ligible operating 


in level indicator. 
IN-DICATOR new, 
is under pressure 
Also explosion- 


» for detailed literature 
or call 


(Alley 2-6952 
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Model 56-G.. 


. eliminates scuffing, marring, 


dulling of display panels ...clean tight overwraps boost sales 


FEATURES 


Seam on the narrow edge of 
the package makes tighter 
more protective wrap 


Lifetime sealed bearings for 
trouble-free operation 


Package entry from side saves 
floor space 


Perfect registration of printed 
design 


Fully automatic paper and 
automatic package feed (no 
operator required) 


Converts easily, quickly to a 
wide variety of package sizes 
+ average time 20 minutes 


Normal Envelope Fold 


OFFERS “IMPULSE” SELL 
ITEMS MAXIMUM 
MERCHANDISING 
EFFECTIVENESS 


Full Display Panel 


Seam on Narrow Edge 
of the Package 


Normal Envelope Fold 


MARCH 1958 


A compact, highly efficient, tested machine overwrapping 
at speeds up to 100 per minute 


The Model 56-G is a well-engineered machine . . . simply de- 
signed . . . ruggedly constructed . . . has a modern up-to-date 
appearance and precision wraps at sustained high speeds in the 
famous “Continuous Flow” manner. The display faces of the 
overwrapped article are clean, clear, neat . . . unmarred by 
heat or scratching because of the machine's ability to place the 
seam on the narrow edge of the package while retaining normal 
envelope folds at the ends. The result is eye appeal, and display 
dominance of the package are at that peak effectiveness so neces- 
sary for successful selling in today’s modern supermarkets. The 
size range provides for a multitude of packing sizes, easily han- 
dling items from 5” to 15” long, from 214” to 814” wide on the 
broad panel and from 1” to 5” deep. The average changeover 
time is about 20 minutes. Basically the Model 56G is built for 
handling self-sealing cellophane, but optional equipment (re- 
frigerated plates) may be installed for quickly withdrawing heat 
from laminated foils, wax coated papers or similar heat sealing 


papers. 


CDacbrassoet Pivu~? acagiig- 
See us at booth No. 406 
BA TITLE CREEK eres kere 
packaging machines, ine. Pyrite 
108 TWELFTH STREET, BATTLE CREEK, MICHIGAN 





6422 on Reader Service Slip 





Present your product just righ 


H-A glass packages help sell your food fast 
The sparkling beauty of each container make 


your product stand out on crowded shelvs§ 


You help your customer get hungry when yo! 
put your food on display with Hazel-Atlas- 








nappys, plain and color-decorated re-use tum- 
blers, mugs, barrels, crystal flint containers. 
Whatever you process or pack, wherever your 
plant is located...H-A has the facilities to 
Serve you and your customers better. 


HAZEL-ATLAS GLASS 


Div. of CONTINENTAL ( CAN COMPANY 
WHEELING, WEST VIRGINIA 
















































Design multiwal 
to substitute for 
corrugated box 





Pillsbury Mills | 
ing export shipme 
in multiwall bags 
corrugated cartons 
the new bag are s 
box-like flaps. 17 
provides greater | 
and stronger clos 
to meet demands o 
port handling. 

Export multiwall 
are development c 
Paper Co., 150 E 
New York 17, N.Y 
For more inform 
6424 on Reader S 


New “Scotchpak” Heat-Sealable Polyester Film 
withstands -7O° to 24O0°F temperatures i ie aatiend end 


collapsible metal 

¢ ‘ atori , give Z “ ak” i and has higher seal 
3M Research Laboratories now give you a Scotchpak” is tough a £ . Complete data o 
clear-as-glass packaging film designed espe- strength than any other film. It can be easi y pect of tube design 
cially for the food industry—a film with a handled on conventional bag making and filling ture, merchandising 


' ; : cag? ‘ of h ji 
combination of properties unlike any other film equipment. Still, | Scotchpak is plied com- eines oe 
on the market. petitively with existing so-called ‘“‘boil-in-the- ings, closures, liner 
This new “Scotchpak” Film resists freezing pack” films. It is available in a 2 mil thickness ce see 
B a. : id dv f ati handbook. Helpfu 
cold (down to -70° F) and boiling heat (up to in rolls up to 50 inches wide, ready for printing charts guide in ¢ 


240°F!)—yet can be heat sealed at 275° to —if you desire. compatibility of vai 


= + : ucts with 
400°F. with only 20-60 psi in 0.2-2.0 seconds. For complete facts and figures on this dra- eee, tn, _ 


It blocks ultra-violet rays—gives longer shelf matic new food packaging development, write cial alloys. 

i g 3M, Dept. QG-38, St. Paul 6, Minn. Do it today! “The Wirz Tube ] 
life to all food products. pt. Q Wit Biatent 
A. H. Wirz, Inc., 4tl 
TRADEMARK send St., Chester, I 


. For your copy sit 
SCOTCHPAK Povester Film | nz: 


—_ 


LE 
TUINNesora TUINING AND TUIANUFACTURING COMPANY “4 


.. WHERE RESEARCH IS THE KEY TO TOMORROW ‘IN eee 
*S3; uct on pages 76 
*e « See . 
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Virz Tube Handbook”, 
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rz, Inc., 4th & Town- 
Chester, Pa. 
ur copy simply circle 
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AlroViber Vibrators Combine Quiet, Efficient 
Materials Movement With Low-Cost, Mainte- 


nance-Free Operation! 


Wherever you handle bulk material of almost any kind—load, unload, 
move, package, process, grade or separate it—you can keep it MOVING 
with AiroViber Vibrators. The simple, ball type, pneumatically-oper- 


ated AiroViber Vibrator offers many advantages: 


¢ Dependable, trouble-free operation—only one moving part. 


¢ Starts without fail. 


* Unaffected by high or low temperatures, humidity, contaminated 


atmosphere or air supply. 
¢ Requires no lubrication or periodic maintenance. 
¢ Speed controlled by air valve. 
¢ Amplitude can be altered by changing size of ball. 


¢ Where explosive conditions exist bronze balls may be used to reduce 


hazard. 








@eeeveeeeeeeeeeeeee 








Installation of AiroViber is simple, low-cost. 


eeeereeeeeeeeeeeeeeeseeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeseeeeeeeeeeeee 


For literature and detailed information write VIBER COMPANY, 
726 South Flower Street, Burbank 56, California. 


VIBRATORS 


Pioneers and leaders in the manufacture of vibrators. 


= 





CUT CAPPING COSTS 


wit CAPEM 


PFEIFFER FOOD PRODUCTS, INC. recently installed this new 
mayonnaise and salad dressing line in their Buffalo, 


N. Y. plant. They chose a CaPeM, Model C-4-F for the | 


capping operation. 


This capper applies 7200 caps per hour and handles jar if 


sizes from 6 oz. to quarts. It incorporates a special 
Consolidated chuck-arresting device which prevents the 
chuck from dropping over the jar if no cap is present. 
No mayonnaise ever gets on the chuck. 


There are more CaPeM Screw Cappers in use than any 
other make. Users select them because they combine 
‘low initial cost, low operating cost, and a minimum 
of maintenance. 


CaPeM applies any standard cap or cover and many 
special types at speeds ranging from 2,000 to 10,000 
per hour. It handles bottles, jars, cans or jugs of. any 
size or shape. It delivers a perfect LEAKPROOF seal. 





-~ For recommendations on improving your own 


capping operation, write Sales Manager, Consolidated Packaging 
Machinery Corp., 1400 West Avenue, Buffalo 13, N.Y. 


—~C AP E M— > THE MODERN SCREW CAPPER 
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A DROP OR A STREAM AT THE TOUCH OF A FINGER! 


with Precision’s new valve and spout 

















FOR ANY LIQUID 
OR SEMI-LIQUID 
FOOD PRODUCT 


Dcnuse eee 


THERE IS NO 
PRODUCT 
DETERIORATION 


The hermetic seal is main- 
tained until the product 
is completely used. 









THERE iS NO 
REFRIGERATION 
NEEDED 


An inert propellant means \ 
no oxidation . . . the prod- 
uct stays as packed. 











PACKAGING DISTRIBUTING STORING SELLING 











Precision engineers would like to show you how your product 
J can be successfully packaged in a non-aerated pressurized 
container . . . The one container with built-in sales appeal. The 
one container with a proven impulse-sales appeal that guarantees 
big turnover. Inquire today on your business letterhead, there’s 


J no obligation, of course. 
PRECISION VALVE CORPORATION fone New vork 
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Compact vibrating packers 
operate at 1200 cpm 


Two vibrating packers — 
container capacities of 350 and 
500 lb — feature rubber. 
bushed, spring-mounted plat. 
forms and motor driven re. 
ciprocating drives and welded 


Packer installs easily in produc- 
tion line 


steel frame construction. An 
access door aids _ inspection 
and motor lubrication. These 
self-contained units utilize 
¥%” to 3/16” strokes at 1200 
cycles per minute for agita- 
tion. 

Vibrating packers are built 
by Ajax Flexible Coupling 
Company, Inc., Westfield, 
New York. 

For more information circle 
6429 on Reader Service Slip. 








Polyethylene packaging 
in product promotion 


Profusely illustrated, 16-pg 
booklet describes dozens of 
packaging uses of polyeth- 
ylene — squeeze bottles, 
molded packages, extruded 
tubes, packets, liquid con- 
tainers, disposable transparent 
pouches — many with food 
industry applications. 

Booklet cites polyethylene's 
excellent physical and protec- 
tive qualities, ease of fabrica- 
tion, relatively low cost, and 
the well-known product visi- 
bility advantages. 

“The Role of Polyethylene 
in Creative Packaging and 
Successful Selling”, by J. B. 
Akers, manager, Flexible 
Packaging, Bakelite Co., is 
available from Bakelite Co, 
Div. of Union Carbide Corp, 
Dept. 1141, 420 Lexington 
Avenue, New York 17, New 
York. 

For your copy simply circle 
6430 on Reader Service Slip. 


FOOD PROCESSING 
























aww vw SS 


le 


Pe aS FP & 





packaging 


Airs facts on 
aerosols 


A 28-pg bro- 
chure reviews 
the growth of 
aerosols, and 
developments in 
propellants, cans, 
and valves that 
have brought 
about advance- 
ments in con- 
sumer packag- 
ing. History of 
aerosol is traced 
form its early 
use for insecti- 
cides, by the 
armed forces, to 
recent refine- 
ments. Three 
distinct types of 
metal aerosol 
containers are 
described and 
illustrated. Over 
100 products, 
now’ aerosol 
packed, are list- 
ed, as well as 
contract fillers, 
valve manufac- 
turers, and other 
aerosol industry 
suppliers. 

“Aerosols” 
brochure is is- 
sued by Conti- 
nental Can Co., 
100 E. 42nd St., 
New York 17, 
New York. 

For your copy 
simply circle 
6431 on Reader 
Service Slip. 


For 

More information 
_ on product at 
right, circle 6432 
see information 
request blank 
Opposite last page. 
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equipment feeds, forms, positions, loads, seals, 
and imprints shipping containers automatically 


PACKOMATIC FULLY-AUTOMATIC CASE SEALER 


Loaded shipping containers IN, sealed cases OUT—and no oper- 
ator needed! It aligns corrugated cases, positions flaps, glues, 
seals and discharges fully-automatically. Packomatic was first with 
this production-proved machine. It’s available in a wide range of 
case sizes for installation on your present line. Semi-automatic, too. 


Fully-automatic Packomatic Custom-Engineered machines 
go all the way—or any part of the way—with your pack- 
aging operations. Modernize your present line with a fully- 
automatic case sealer—or really put it into high gear with 
a Packomatic that feeds, forms, and positions shipping 
containers, end-loads them with cans or cartons at top 
speed, then discharges them sealed and imprinted, ready 
for shipment. Most important, only one part-time operator 
is needed for the whole operation. Labor costs are obviously 
reduced. End-loading techniques shrink paper board costs 
up to 28% and your whole output takes a sharp climb. 
Packomatics can save time and money. Let us show you. 
PREMIER SHOWING: Packomatic’s newest high-speed 
bulk-packaging machine. PM&ME Booth 709 


EB eS Si 


J. L. FERGUSON CO. Joliet 5, ill. 


New York, Chicago, Cleveland, Boston, Tampa, Baltimore, Portland, Denver, 
Los Angeles, San Francisco, Seattle, New Orleans, Louisville, Kansas City 
and All Principal Canadian Cities. 


PACKOMATIC machines include the Bale Sealer — Case Sealers — Opener- 


Loaders — Case Imprinters— Telescoping Volumetric Filler — Packer-Glue’.. 
Units available, semi-automatic or fully-automatic depending on your needs: 





Ww 
Sixty cigarette cartons 
Six 5-qt. cans or gallon cans Twelve 46 oz. cans eae cartons Eighteen 7 & 8 oz. cartons King Size: 1774" x 111." x 22” 
in 21” x 13” x 7!" case in 12!/2” x 1054” x 8'/2” case in 20” x 1474" x 854" case Regular: 1413,4” x 11!/.” x 22” 


in 2014” x 1354" x 9'3,,” case 


TYPICAL CASE LOADING PATTERNS FOR CANS AND CARTONS 


QV 
Twenty-four cartons 
in 19/4” x 10%” x 7” case 















Ss 


Twenty-four 12 oz. cans 
in 169%" x 10'!5,,” x SV,” case 












pay 1 Ib. cartons 
in 22'/,4” x 17%" x 74” case in 16/9” x 1054” x 714" case 


iy MATERIAL 
HANDLING 


Diagram shows pneumatic-mechanical gravity system — 
30,000 Ib/hr capacity which moves sugar from car to 


a 
SC aera LOTT aT 


ce 


That frost is lost refrigeration 


DON’T LOSE REFRIGERATION .. . LET 


A PHILLIPS LIQUID AMMONIA 
RETURN SYSTEM SAVE YOU MONEY 
7 WAYS 


1. Protects your compressor — eliminates damage 
from slugs of liquid in the compressor chamber, 
cause of broken rods, broken heads, diluted lubrica- 
tion, unnecessary wear. 


2. Increases compressor efficiency — keeps properly 
conditioned vapor going through compressor, neither 
too hot nor too wet. 


3. Increases evaporation efficiency —makes it safe and 
practical to flood coils fully, to have entire evapora- 
tion surface wet. 


4. No more lost refrigeration—‘‘slop-over’’ means re- 
frigeration in the wrong place; this system returns 
stray liquid where it belongs, while it’s still useful, 
increases peak capacity of the installation. 


5. Saves operator time—with completely automatic 
operation, operator does not need to keep constant 
valve vigil. 


6. Speeds defrosting—liquid can be drained quickly 
from coils into other parts of the system, just as 
rapidly returned to the coils after defrosting. Shut- 
down time is almost negligible. 


7. Saves maintenance — with slop-over damage and 
overheating damage eliminated from compressor, re- 
pairs are minimized. Sludge is automatically col- 
lected in accumulators, too, for easy draining. More 
time between expansion valve changes, since slight 
leakage never reaches the compressor. 

Several types of systems are available for gravity, 
injection-lift and pressure-lift operation, in sizes up 
to 1,000 tons. Let a Phillips engineer help you select 
the right system to assure complete protection and 
greatest efficiency of operation for you. Send for 
Bulletin LRS-56. 


H. A. PHILLIPS & CO. 
3255 W. Carroll Avenue 
Chicago 24, Illinois 
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AIR ONLY 
—-——— VACUUM 
BLOWER SEPARATOR 
ae 2 “9 SUGAR ONLY 
/ SCREW CONVEYOR 
SLIDE VALVE -5= 
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SUGAR 


STORAGE TANK 
I7'DEPTH X 30" HIGH 
SNUBBER 
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AIR ONLY 


VACUUM AIR& SUGAR pip SLIDE RR 
SUGAR CAR 


storage to process 
















SUGAR 
STORAGE BIN 


TRAVELING 
AN HOPPER SCALE 
[i —-—7) ——> 
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SCREW ‘KETTLES 





‘1 BAG DUMPER 






Bulk sugar for marshmallows, moved by combination of 
pneumatic, mechanical and gravity methods from 


Rail car to kettles at saving—25c/100 Ib 


W. E. Gardner, Asst. Plant Engineer 
The Cracker Jack Co. 


Joseph L. White, Product Editor 


At The Cracker Jack Co., Chicago, 
bulk receipt and mechanized unloading, 
storage and in-plant handling of beet 
sugar has cut cost of former methods, 
largely manual, by an estimated 25c/100 
lb bag. The completely enclosed system 
has the added advantage of assured sani- 
tation and elimination of loss from 
breakage or spilling. 

As indicated in the drawing, beet sugar 
arrives in Airslide cars from sources in 
Colorado and Idaho. Sugar is unloaded 
from car by a pneumatic system in as 
little as four hours, in contrast to 20 man 
hours required for unloading bags. Sys- 
tem utilizes a 60 hp blower. A snubber, 
located on the exhaust side of blower, 
eliminates noise. Sugar, unloaded by the 
pneumatic system, is then elevated to a 
roof top separator. From the separator, 
the air free sugar moves to two storage 
tanks, each of 300,000 lb capacity, or 
directly to process storage bin. 

When sugar is needed for process, it is 





Panel from which all flow of sugar is controlled 


mechanically unloaded at the base of 
either tank by a motor driven sweep arm. 
From this point, pneumatic pressure is 
again used to carry the sugar back to the 
separator. On leaving separator for sec- 
ond time, sugar falls onto a screw con- 
veyor which carries it to a 5000 Ib vertical 
mixer used as an agitated storage bin, 
located above a battery of cooking kettles. 
Traveling scale picks up sugar in 600 bb 
batches and deposits it in cooking kettles 
with other ingredients. The 5000 Ib im- 
mediate supply is adequate for half an 
hour’s peak production, with only about 
10 minutes being required to refill tank. 

Capacity of the pneumatic system is 
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A modern truck for modern plants 


The Hyd YOLELISIL 


with most modern features 







® 2 Drive Wheels instead 
of one 

e 2 Braking Systems 
available instead of one 

@ 4 Wheel Stability instead 
of three 

@ Alloy Gear Transmission 
instead of chains 

¢ 100% more Steering Ease 
—Greater Maneuverability 

@ 50% less Maintenance 
—Easy Accessibility 

¢ Finger-Tip Control 
—Greater Safety 


Put these modern 
features to work for 
you, greater profit at 
no additional cost. 


Write for Bulletin KP 


STUEBING Designed + Engineered * Built 


2409 Spring Grove Avenue 


LIFT TRUCKS, INC. /ciINCINNATI 14, OHIO 


ee o-le bed! 


THERE I$ A TRUCK FOR EVERY PURPOSE TO HANDLE ANY KIND OF MATERIAL. 
6434 on Reader Service Slip 


from SOUP to NUTS... 


BEACH - RUSS VACUUM PUMPS 
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aiding food processors and food 
equipment manufacturers in 
the design of new methods 
of processing and packaging food 
products through the use of vacuum. } 
Beach-Russ Vacuum Pumps are 
available in a range of types and sizes 
to meet all your vacuum needs from 
1 to 1800 c.f.m., at high or low vacuums. 
If you are planning a new installation or 
are in need of technical advice, get in touch with 
Beach-Russ. General Bulletin 89 sent on request. 


FREEZING ¥ CONCENTRATING 
¥ DEHYDRATING RESEARCH 
































/ PACKAGING 
Y DRYING 


BEACH-RUSS COMPANY 


50 CHURCH STREET NEW YORK 7, N. Y. 





id Departn 
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material handling 


rated at 30,000 Ib/hr. Entire 
control of sugar flow is by 
panel board on third floor. 
A supplementary control 
board is located at car unload- 
ing station. Provision is made 
for dumping bagged sugar into 


. the pneumatic system, if de- 


sired. Caking in storage, which 
may result from moisture 
pickup by sugar, is eliminated 
to a large extent by utilizing 
a closed air system. 
Previously, bags were un- 
loaded from cars by hand, 
transferred on skids to storage, 
and handled at least twice 
before reaching kettles. Two 
men were needed to load 
kettles, a task now easily 





Bottom of one of two storage tanks 

of 300,000 Ib capacity each and 

which extend from ground level to 
top of second floor 


handled by one man. Cost 
savings with this method of 
handling this volume of sugar 
are such that it is expected 
the system will pay off its cost 
within a short time. 

Plant layout, electrical con- 
trols, and installation handled 
by The Cracker Jack Co. 

Unloading and in-plant con- 
veying and mixing system 
engineered by Sprout-Wal- 
dron & Co., Muncy, Pa. 

For more information circle 
6436 on Reader Service Slip. 

Permaglas lined storage 
tanks are built by A. O. Smith 
Corp., 3533 W. 27th St., Mil- 
waukee, Wis. 

For more information circle 
6437 on Reader Service Slip. 

Traveling weigh scale built 
by Buffalo Scale Co. 48 
Letchworth St., Buffalo, N.Y. 

For more information circle 
6438 on Reader Service Slip. 
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M Cut handling costs 

Non-toxic, odorless aluminum 

No painting or special finish required 
M Entire truck is maintenance-free 
 Easy-swivel, free-rolling casters 
Available in many styles and sizes 


For full details 
use the coupon below. 


“- 
| MAGNESIUM COMPANY | 
| OF AMERICA tosey atuminum o1v. 


gnactwann East Chicago 5, Indiana 
Representatives in principal cities 


[) Please send Magcoa/Tobey Data File 


Name and Tit! 
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Copyright, 1958, Magnesium Company of America 
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MORE BOTTLES IN SAME WAREHOUSE! Filled wine bottles get a 
smooth, high lift on Yale K51W Trucks. Full use of air rights boosts 
warehouse capacity for Gallo—8,000 more bottles! 









‘slashes handling costs 


Pi 
¥ 


a 


= 


boosts production, 


with 


VALE KSIW ELECTRIC TRUCKS 


speeds empties in-speeds cases out! 


Gallo’s winery at Modesto, Calif. is one of the nation’s 
largest. Here, 32 different types of wines are produced, 
bottled and shipped. With production steadily increas- 
ing, Gallo management faced a common problem: out- 
moded, obsolete equipment—unable to handle soaring 
output. For a solution, Gallo called in Yale engineers. 
Together, they came up with a new handling system 
that has produced amazing results. 

Today, a fleet of new, heavy-duty Yale K51W Electric 
Trucks unloads thousands of empty bottles a day—feeds 
them to 6 non-stop bottling lines. Every day these same 
trucks stack hundreds of full cases in warehouses and 
load them onto trucks and rail for shipment. Result: 
fast-cycle operations — big savings in storage space — 
handling costs at an all time low! Here’s why: 


_ Yale K51W is fast! Travels up to 6% m.p.h. Lifts full 
_ 60 ft. a minute. 


io 


eh. 


YA LE 
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THIS IS MANEUVERABILITY! Short Yale K51W works at top speed 
in aisles less than 10 feet wide. 15° tilt-back improves maneuvera- 
bility and speeds up operation. 


*REG. U.S. PAT. OFF. 


cn 


MATERIALS HANDLING DIVISION, THE YALE & TOWNE MANUFACTURING CO. MANUFACTURING PLANTS: PHILADELPHIA, PA.; SAN LEANDRO, CALIF. ; FORREST CITY, ARK. 
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FAST SHUTTLE! Yale K51W unloads this trailer truck in only 12 


Yale K51W is short! Only 68%” from front face of 
forks. Compactness makes fast maneuvering easy, lets 
you trim warehouse aisles for extra storage space. 


Yale K51W is safe! Excellent operator visibility. Maxi- 
mum stability. Dead-man control. 


Yale K51W is easy to drive! Full forward visibility. 
Special inching control. Exclusive Yale magnetic Cam- 
O-Tactor for controlled acceleration. High-capacity 
battery for 8-hour operation without recharging. 


Learn how you can cut handling costs with the 
3,000-4,000 lb. capacity Yale K51W Electric Truck or, 
send for information on any of the broad line of Yale 
Industrial Lift Trucks — Gasoline, Electric, LP-Gas, 
Worksavers, Warehousers, Hand Trucks. Wide range 
of capacities. Write The Yale & Towne Mfg. Co., Phil- 
adelphia 15, Pa., Dept. A-103. 


eke 


trips. Takes empties directly to bottling lines -to meet tight produc- 
tion schedules. 


INDUSTRIAL LIFT TRUCKS AND HOISTS 


GASOLINE, ELECTRIC, DIESEL & LP-GAS INDUSTRIAL LIFT TRUCKS * WORKSAVERS 
WAREHOUSERS ¢ HAND TRUCKS * HAND AND ELECTRIC HOISTS 


material handling 


Feed pellets ride 
through cooler 
on floating belt 


Belts are not pushed 
or pulled but carried 


An unusual type of floating 
drive offers advantages in con- 
veying materials on wire 
mesh belts. 


Wire belts of cooler permit flow 
of air 


Illustration shows how such 
a drive is used in a feed pel- 
let cooler. Each of the two- 
tiered belts used in the ma- 
chine is simply laid over a 
skeleton conveyor consisting 
of a series of transverse sup- 
ports, spaced on approximate- 
ly 4” centers. As these are at- 
tached to the drive chain, the 
belts are neither pushed nor 
pulled through the machine, 
but are carried along on top 
of the supports. 

A series of 5/16” dia rods, 
attached to the chain, but 
above the belt, serve to hold 
the belt to supports on return 
side. This helps to prevent 
sagging of the belt itself. Belts 
are of. high carbon steel, 48” 
or 54” wide. A 3” retaining 
edge attached to chain assem- 
bly prevents pellets from roll- 
ing off belt. 

Coolers are available for 
handling any size pellets (5/32 
and up) at rates of 5 to 40 
tons/hr. 

Wire mesh conveyor belts 
are made by Cambridge Wire 
Cloth Co., Cambridge, Md. 

For more information circle 
6441 on Reader Service Slip 

Pellet Coolers are built by 
Longhorn Engineering Co., 
P. O. Box 4176, Fort Worth, 
Texas. 

For more information circle 


6442 on Reader Service Slip. 
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to protect against unexpected hazards 















WHEN YOUR PRODUCT NEEDS A FRIEND 


When your product leaves your plant and 
starts through the cold world of distribution, 
its best friend is the box that carries it. 


Gaylord boxes have a proven record of carrying 
products to their destination "safe and sound’— 
whether they're big and bulky, tiny, square- 
shaped, pear-shaped, heavy, light, rigid or 
resilient. 









Call your nearby Gaylord packaging engineer. 









CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+KRAFT PAPER AND SPECIALTIES» KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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material handling 


Automatically dumps 
loads to 4000 Ib 


Features: Operation is auto. 
matic. When lever is pushed 
forward, dumper pivots 
smoothly 135° and stops itself 
when dumping angle of 459 
is reached. When lever js 
pulled back, dumper auto. 
matically returns to loading 
position. 


Dumps skid boxes, drums, and 
barrels 


Description: Loads are easily 
positioned on dumper with 
fork lifts. Maximum dumping 
capacity is 4000 Ib. Installation 
is permanent. Power is fur- 
nished by hydraulic cylinders 
operated by electric motors. 
Hydraulic system is provided 
with over-load safety valve 
and hydraulic fluid level gage. 
All units designed to specs. 

Two-ton dumper is built by 

ssex Conveyors, Inc., P.O. 
Box 27, Nutley, N. J. 

For more information circle 
6444 on Reader Service Slip. 


Heavy duty ramp for 
double door boxcars 


New heavy duty ramp, with 
22,000 lb axle load capacity, 
meets needs imposed by use 
of larger fork lift trucks in 









Ramp easily positioned with fork 
lift truck 
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- material handling 


shipping dock operations. 
Ramp illustrated is 9’0” at car 
door, and 13’0” at dock. Length 
is 50”. Positive ratchet lock- 
ing devices, dual lifting stir- 
rups are included as standard 
equipment. Design features 
channel understructure and 
tensioned, curved crown. 
Bul 310-3 describes engi- 
S neering features of ramp made 
by Roll Rite Corp., 801 Jef- 
ferson Street, Oakland 7, 
California. 
For more information circle 
6445 on Reader Service Slip. 


Steel racks protect drums, 
save space 


Bungs always accessible for 
draining contents 


Features: Facilitates rapid 
handling of drums in and out 
of tiered storage, individually 
or in pairs. A two-drum lift 





Racks simplify tiering drums in 
storage 


can be made from front, back, 
or either side. Space is con- 
served, dents and drum punc- 
tures, with consequent spill- 
age, are avoided. Bungs are 
easily accessible because of 
free space. 

Description: Made of chan- 
nel steel, enameled finish. One 
unit will support 7500 Ib in 
18 gage drums; 14,000 Ib in 
16 gage. 

Drum handling racks are 
built by Pressed Steel Div., 
Republic Steel Corp., 6100 
Truscon Ave., Cleveland, Ohio. 

or more information circle 

on Reader Service Slip. 
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Link-Belt flat-top chains reduce 
cost of conveying food containers 








S-815 FLAT-TOP 


RC FLAT-TOP 


NY-STEEL 
FLAT-TOP 





Three types offered 
for straight-line 
conveying service 


Link-Belt flat-top chains pro- 
vide safe, low-cost conveying 
of food and beverage contain- 
ers over straight, horizontal 
paths. They carry bottles, jars, 
cans, etc., through washing, 
filling, capping and labeling. 

S-815 flat-top chain consists 
of one-piece links which dove- 
tail with adjacent links to form 
a smooth, continuous carrying 
surface. Pulling load is ab- 
sorbed by the entire link dur- 
ing chain-sprocket contact, thus 
eliminating stress on pin. 

RC flat-top chain is preci- 
sion-made for gentle, spill- 
free conveying. Special care is 
taken to assure uniform dis- 
tance between joint centers 
and top of chain so that when 
container progress is halted, 
continued travel of chain will 
not disarrange items. 

Ny-Steel fiat-top chain com- 
bines smooth, resilient nylon 
carrying surface to reduce glass 
breakage and track wear, plus 
precision steel roller chain 
with the strength and dura- 
bility to carry heavy loads 
without stretching. 








Link-Belt RC crescent flat-top chain 
smoothly executes horizontal turns 


Link-Belt RC crescent flat-top 
chain simplifies conveyor op- 
erations where materials must 
be carried around corners or 
recirculated. Its great strength 
and wear value permit chain 
to be used on long horizontal 


HEADQUARTERS for Link-Belt 
products is your nearby Link- 
Belt factory branch store or 
authorized stock-carrying dis- 
tributor. Refer to the yellow 
pages of your phone book. 


Link-Belt Plants, Sales Offices, Sto 
Office, New York 7 


Cities, Export 





conveyors and for heavy loads. 

Smooth, crescent-shaped top 
plates are of uniform thick- 
ness. In addition, all edges are 
beveled to protect bottles, jars 
and cans against tipping on 
turns or sudden stops. 
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BELT 


CHAINS AND SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are 


ck Carrying Factory Branch Stores and Distributors in All Principal 


; Canada, Scarboro (Toronto 13); Australia, Marrickville, N.S.W.; 
South Africa, Springs. Representatives Throughout the World. 14,770 
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Universal crescent flat-top chain 
travels multi-plane conveyor 
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Link-Belt RC universal cres- 
cent flat-top chain is designed 
for multi-plane flexure. This 
permits the use of a single 
conveyor to clear machines or 
obstructions, since chain can 
operate in a variety of paths 
. - circular, rectangular or 
irregular. Chain is equipped 
with smooth, crescent-shaped 
top plates and can handle 
loads up to 400 pounds, 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 
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A CARLOAD OF STORAGE IN ONE ‘PACKAGE 


SAVE! Store Ingredients 
in bulk with BDAY Tanks 


Selects CLIPPER Hooks and Lacers 
TT Here’s a “package” that’s engineered and built for heavy duty service. 
for durability, easy installation, and Compared to bags or other containers, DAY Bulk Tanks store more 


smooth operation on small rollers - materials, in less space, faster, better and cheaper. By eliminating bag 
and labor costs they save up to 35¢ on every 100 Ibs. of bulk material 


: ; ; handled. 
Allis-Chalmers Manufacturing Company of Milwaukee, one of DAY tanks are large enough to actually store a carload or more of 


the nation’s leading manufacturers of farm machinery and equip- material in a single tank. They may be pnev- 
ment receives multiple benefits and improvement in product qual- matically or mechanically loaded and emptied. 
ity by their application of Clipper hooks and lacers on Forage ee Made in vertical and horizontal styles, DAY 


Blower and Harvester feed table aprons and draper type pick-up ae iene hoe cane — 


belts. i si range of applications. They are sturdily con- 
They find in the Forage Harvester and Blower that Clipper lacing structed of galvanized, black or stainless steels 
makes possible use of protective shields against the draper. On or aluminum. 

all applications drapers are easier to install, run more smoothly _ ey. ; f : 

on small rolls and are more durable. The material laced is two- we sa ky’ - — oki apses chaaveleia 
ply rubberized material from 15¥% to 35% inches wide and from a : meney saving faute about cae 
.060 to .090 inches thick. a weatherproof DAY tanks. _ 


For more information— Detailed product information and case history examples 


& 
® 
& 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for D AY 
your free copy today. Ve Company 


alll, , 
‘ 
SOLD in UNITED STATES by ~ “ MADE and SOLD In CANADA by 
The DAY. SALES Company The DAY Company of Canada Limited 
[since S900 | 


848 Third Ave. N.E., Minneapolis 13, Minn. P.0.Box 70 S, Fort William, Ontario 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 


Representatives in Principal Cities 


ae aa EQUIPMENT ONLY OR A COMPLETE SYSTEM 
972 Front Ave., N. W., Grand Rapids 2, Michigan 
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material handling 


Fibre-glass hopper truck 
is transparent, acid proof 


Features: Fibre-glass trans- 
parent construction resists 
food acids. Smooth interior 
surface is easily, quickly 
cleaned. Wheel alignment pro- 
vides for easiest movement 
toward hopper gate, also for 
movement at right angle to 
gate. 





Over-all length 363", height 
40", weight 130 Ib 


Description: Illustrated 
model has a capacity of 500 
lb. Discharge gate is on side. 
Another model with 542 Ib ca- 
pacity has discharge gate on 
bottom. Other sizes of fibre- 
glass hopper trucks can be 
custom made. 

“Ideal” hopper trucks are 
available from Frank Hama- 
chek Machine Co., Kewaunee, 
Wisconsin. 

For more information circle 
6450 on Reader Service Slip. 


Dry material tanks load, 
draw-off automatically 

Systems for bulk storage 
and automatic movement of 
all dry granular materials, in 
a capacity range of 2.1 to 
348 tons, are described in 8- 
page illustrated bulletin. 
Complete systems are devel- 
oped from tanks, plus convey- 
ing equipment and pneumatic 
loading accessories, if desired. 
: Bulletin on “Bulk-O-Mat- 
ic’ tanks and bulk systems is 
issued by Butler Mfg. Co., 
1400 E. 13th St., Kansas City, 

uri. 

For your copy simply circle 

6451 on Reader Service Slip. 
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» CUT HANDLING COSTS 


at P. J. Ritter Company 





...pumping tomato seeds and 5-15% water 


The Moyno “progressive cavity” pumping principle has enabled 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 

Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 

Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FP. 


ROBBING § MVERE. we. 





SPRINGFIELD, OHIO BRANTFORD, ONTARIO 
La] 
6] ==) 
Gt}. P een Ge 
Motors Fans Hoists Moynd’ Pumps Propellait (industrial) Fans 
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TRANSFER TIME: 10 MINUTES! 


Fuller Airslide Unloads 





Speed’s the thing in this new Airslide® flour-unloading 
system, developed jointly by Store Door Delivery, Inc. 
and the Fuller Company. Simple in design, with no 
moving parts, the system uses air to fuidize the flour, 
then gravity flows it downhill like water. 


the four moves 9 to 10 times faster than 
with mechanical unloading methods! 


Bags to Bulk 


Bulk delivery is saving 15¢ to 25¢ per hundredweight 
for commercial bakeries. It’s faster, cuts handling 
costs, eliminates bag costs, reduces loss and contamina- 
tion of flour. What’s more, deliveries can be scheduled 
more regularly and a good deal more often. 


Result: 


FULLER 
COMPANY 


Fuller 


. pioneers in harnessing AIR 





The Arithmetic of Materials Handling 


It takes only 15 minutes to hook up this Airslide 
system. Transfer of material from Airslide car to fill Frue- 
hauf Airslide trailer can be made in as little as 10 minutes. 









Flour 9 Times Faster 


No Overtime 

With Airslide bulk transfer unit, Store Door can un- 
load two Airslide cars a day—without overtime—an 
achievement not possible before. Besides time-saving, 
fast loading prevents product damage by condensation 
forming on the van interior in cool weather, 


Can Airslide Help You? 

Highly flexible Fuller Airslides transfer any type of fine, 
dry materials with speed, safety and economy—without 
moving parts. Enclosed Airslides are sanitary and 
self-cleaning. Call on Fuller for assistance with your 
conveying jobs...and send now for complete literature 
on Fuller pneumatic conveying systems. 

‘““See Chemical Engineering Catalog 
for details and specifications.” 


FULLER COMPANY 
100 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham e Chicago e Kansas City e Los Angeles e San Francisco e Seattle 
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Hanger bearing bush 
resist heat, cold, fluic 


Do not attract dirt 
to contaminate food 


Uses: For industria 
veyor rolls, and es; 
suited for such equipn 
dryers and oven conv 

Features: Bushings | 
attract dirt and canno 
taminate food; can be 1 
water, acids, and vy; 
liquids. Do not swell or 

Description: Each as 
includes special bush 
dry lubricant in itself, ; 
retain its properties « 
wide range of temper 
—450°F to + 750°F. The 
er bearings come in ¢ 
selection of models for 1 
types of mountings. Al] 
els have quick-release | 

Hanger bearing asse! 
with Graphalloy bushin 
available from Graphite 
allizing Corp., 100 Nep; 
Ave., Yonkers, N.Y. 

For more information 
6454 on Reader Servic 


Aids safe servicing 
of tires to 42” 


Hydraulically actuatec 
wheel truck dolly has 
capacity of 1500 lb. It lif 
lowers truck tires up | 
in diameter, and is m« 
on four ball bearing 





Lift arms operated by hydr 
jack unit 


wheels. Safety chain 
wheels upright. Total w 
with chain, 170 Ib. 
Dual wheel lift No. D 
is made by Auto Speci 
Mfg. Co., St. Joseph, Mi 
For more information 


6455 on Reader Service 
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aring bushings 
cold, fluids 


tract dirt “CONT AINERIZES” 
Se Waste as it Accumulates 


industrial cop. 
, and especially 
uch equipment as 


oven conveyors, Newport, Tenn. Plant “Containerizes’ 
Bushings do not 


and cannot con. Waste and Rubbish at 15 


d; can be used in Accumulation Points . . . One-Man, 
s, and various 


4 Ry Se 


10t swell or shrink One-Truck Dempster-Dumpster 
1: Each assembly ; 

cial bushing, a Handles All Collection and 
t in itself, able to Disposal of Materials! 


roperties over a 
10°F. The bee wastes from washer bins. ; 
come in a wide Container below is one of several used : ets 
nodels for various to collect rubbish. is 

intings. All mod- 
-k-release design. 
aring assemblies, 
lloy bushings, are 
m Graphite Met- 
+ 100 Nepperhan 
s, N.Y. 
nformation cirele 
Jer Service Slip. 


Container at right receives vegetable 


rvicing 
2 oa 


a One-Man Dempster-Dumpster System 
col. aa a Serves Many Food Processing Plants 


00 Ib. It lifts and | = 
tires up to 42” eee Hie Keeping a food processing plant clean waste accumulation, periodically picked- 


and is mounted : and free of fast-accumulating waste is a up, hauled and emptied by one man and 


- bearing caster a _ 
critical job . . . one that can’t be eco- one truck-mounted Dempster-Dumpster. 


WASTE IS nomically handled by wheelbarrows, The savings are obvious .. . food plants 
CONTAINERIZED .. . ; hae ; ie ; 
cans, bins or carts. Eliminate manual customarily amortizing their Dempster- 
shoveling and rehandling as other indus- Dumpster equipment investment in 18 
try leaders do by “Containerizing” waste, months or less. If you’re now using costly, 
when and where it originates. The secret obsolete methods of waste disposal, it 
lies in clean, big-capacity Dempster- will pay you to write for the booklet 
Dumpster containers at principal points of — below. 
FREE: Write Today for Your Copy of 
“How to Reduce Waste Disposal Costs” 


n., Dept. FP-3 
ited by hydraulic . a : : Dempster Brothers, Dept. FP-3 
k unit a Knoxville, Tennessee 


Please Send Without Obligation Your Booklet, 
“How to Reduce Waste Disposal Costs.” 





y chain holds 
t. Total weight, 
0 Ib. ag 
lift No. D-8500 ¥f" iN COMPANY 


NAME ‘ sine TITLE 


\uto Specialties MS FY 

oseph, Mich. ae 8 ADDRESS 
formation circle ... AND DUMPED F 

r Service Slip. — city 
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Offering a full range of Mack engines— 


gasoline, diesel, turbocharged diesel— 


Two great new MACKS 


New look in a proved performer— 
Mack Model H 


Its clean, functional design has just been restyled for 
even better looks and faster maintenance. It's the famous 
Mack Model H—higher-built for road-commanding 
vision. Less than 67 inches from bumper to cab back 
(without sleeper cab), this Mack C.O.E. is designed to 
pull maximum-length trailers in bridge-formula areas. 
With Mack diesel powerplants, ideal gear ratios and 
full tilt-cab accessibility, it's the top money-maker right 
now on major fleets across the nation. 


New Mack Model N—with power to earn 


Here's the new line of Mack C.O.E.'s that combine short wheelbase 
set-back front axles for ideal weight distribution on trucks, and max 
front axle loadings on tractors. All models feature exclusive Mack o 
with conventional shifting pattern, short and effortless lever throws 
instant response. Air-boosted hydraulic clutch in all models. 2 

Model N trucks offer the ultimate in panoramic vision, easier po" 
bonus cargo capacity, entry-exit ease and smooth-handling maneuverd? 
—more goods delivered per day. i 

Model N tractors handle bonus-length trailers within legal limits; 1¢° 
“executive suite" cabs engineered for comfort, fume-free ventilation ° 
advanced handling characteristics. 





neuverdo 


mits; feo! 
tilation ° 


al 


oo SETS TEER A Sco NI GRO? 


join the Bulldog fleet 


And every model has full tilt-cab accessibility 


Now! Mack takes the wraps off the widest range of 
heavy-duty, cab-over-engine trucks and tractors in 
ihe nation today. 


Now! There are Mack trucks and tractors for every 
important C.O.E. job—for city or suburban work... 
‘rhighway operation in any state, whether restric- 


‘ons are governed by bridge formulas or not. 


Now— you can have any Mack gasoline or diese! 
‘gine for your C.O.E. operations. You can, for the 
iisttime, have up to 205 diesel h.p. in a low-silhouette 
COE. unit. You can have the Mack transmissions 
sto 20 speeds), brakes, frames, cabs and suspensions 
hat best meet your needs—including six-wheel 
Nodels with the famous Mack Balanced Bogie. 


Look for these compact new cost-busters on the 
highways...on city streets...and in Mack branch 
and distributor showrooms. There’s no matching 
Mack! Mack Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd. 


IT’S PART OF THE LANGUAGE ... 
BUILT LIKE A 
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to Better Closures 


4 


Write to Dept. FGW-38, Acme Steel Products Division, 






















CLOSURE IDEA BULLETIN 


For Users of Fibreboard Boxes 








Acme Steel Company, 








The larger coils of Acme Steel Stitching Wire 
allow longer continuous-stitching runs. 

Using 25 or 50-pound coils instead of 
10-pound coils increases box closure 
production by cutting reloading downtime-- 
simplifies inventory and stock handling, too. 


Acme Steel makes holders for 25 or 50-pound 
wire coils. The positive brake action on these 
holders eliminates wire tangling, insures 
smooth feeding and braking. The Model P2B 
Holder holds either 10 or 25-pound wire coils. 
When used with the 25-pound coil, it 
dispenses up to 50,000 continuous stitches. 


With the Acme Steel Model P1AO Coil Holder, 
you can drive 100,000 stitches with only one 
brief threading stop. This holder holds two 
50-pound wire coils. Wire feeds from the 
first coil while the second is ready for 
instant threading into the stitcher. 


Acme Steel Colorstitch Wire adds to the sales 
appeal of your packages. Matching or 
contrasting the color design of the box with 
Colorstitch makes shelf-displayed goods more 
sales attractive. Colorstitch is available 
in ten chip-resisting, vinyl paint colors. 
The box closure handbook, "A Guide To Better 
Closures" will provide a background for 
making basic decisions on box closure 
methods. It discusses the common box closure 
methods in a factual, easy-to-read style. 
Your Acme Idea Man is thoroughly experienced 
in fibreboard box closure. And, his closure 
know-how is backed by the 75 years Acme Steel 
has helped industry solve closure problems. 


Chicago 27, Illinois. 


AO WIRE STITCHING 
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mate 


Separates fo 
to assure unit 


Two models 
6,000 or 13 


Uses: Desig 
separation opel 
le ends and se 
le slices, pits f. 
and scraps 4 
pieces from fr 
tables while 
product. 

Features: Un 
over entire sc 
duced by ecce’ 
points of contac 
made of stainl 
mum of vibre 
mitted to build 
tralized by 
frame. This pr 
operation with 
negligible level 


10 
PICKLE SLICER 
“+ ISCHARGE 
a 





Se 
Separators built 
=?" 


Description: 
is fed directly f 
screen deck (21 
and travels a le 
Vibration indu 
tric drive mov 
ward. Larger ; 
top, while unde 
ken slices fall t 
tom trough. S] 
size are dischar 
tion line, disch 
is disposed of ir 
tainer. Easy, ri; 
is accomplished 

” x 4” al 
mounted in floo: 

Motor —% hy 
1800 rpm, 3-pk 
220-440 volts. 

Food slice s 
chine is built 
Adamson M: 
Company, Ridg 
Aurora, Illinois. 

For more infec 
6456 on Reader 


For more infec 
uct on pages 
645 ° 


quest blank Of 
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material handling 


parates food slices 
assure uniformity 


Two models can move 
6,000 or 12,000 Ib per hr 


Jses: Designed for such 
aration operations as: pick- 
ends and seeds from pick- 
slices, pits from fruit slices, 
1 scraps and_ undersized 
ces from fruits and vege- 
les while conveying the 
duct. 

eatures: Uniform vibration 
r entire screen panel in- 
ed by eccentric drive. All 
its of contact with food are 
le of stainless steel. Mini- 
m of vibration is trans- 
led to building, being neu- 
ized by counterbalanced 
ne. This permits efficient 
ration with noise held to 
igible level. 


10° 10” 
PICKLE SLICER SLICED PICKLE 
» DISCHARGE PRODUCTION LINE 
ae 
od STAINLESS STEEL TROUGH 
ZAND SCALPING SCREEN 


Ba es ee aeestiaeteeeel) | 











arators built with screens !/2" 
—2" mesh 


scription: Sliced product 
d directly from slicer onto 
n deck (21” or 36” wide) 
travels a length of 10’ 10”. 
ation induced by eccen- 
drive moves slices for- 
. Larger slices work to 
while undersize and bro- 
slices fall through to bot- 
trough. Slices of proper 
are discharged to produc- 
line, discharged material 
posed of in removal con- 
'. Easy, rigid installation 
complished by using six 
x 4” anchor bolts, 
ted in floor. 
lor —%4 hp or 1 hp — is 
rpm, 3-phase, 60 cycle, 
10 volts. 

d slice separately ma- 
is built by Stephens- 
ison Manufacturing 
any, Ridgeway Avenue, 
a, Illinois. 

more information circle 
m Reader Service Slip. 


t more information on prod- 
t on pages 92 & 93, circle 
57 . . . see information re- 
est blank opposite last page. 
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The Speediest Dock Truck Made 


On the dock and in the plant, this all-new, all-around 
performer cuts minutes from every handling trip. The 
Cargo Scout has the fastest travel speed (up to 6% 
m.p.h.) and the fastest lift speed (up to 72 f.p.m.) of 
any model in its class. Exceptionally compact and ma- 
neuverable, the Cargo Scout scoots into and out of the 
most confined areas quickly, easily. Fast electric truck 
acceleration, 360-degree turning and ease of operator 
mounting and dismounting are a few more of its time- 
saving features, 


In 2,000- to 4,000-pound capacities, the Cargo Scout 
incorporates basic ELPAR electric truck dependability 
- ++ your assurance of twice as many years of service as 
comparable gas models—with only one-third the oper- 
ating and maintenance costs. 


GET ALL THE FACTS 


about the Cargo Scout, and the money- 
saving advantages of ELPAR- elec- 
tric trucks. Send for Cargo Scout 
Bulletins and the ELPAR Lift, “Gas 
vs. Electric Trucks,” 





THE ELWELL-PARKER ELECTRIC COMPANY 


4001 St. Clair Avenue ® Cleveland 3, Ohio 


ELECTRIC TRUCKS ieeecrew cone ce ical Operating Costs 
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DIAMOND Chain parts are shot- 
peened (bombarded at high speed 
with tiny, chilled iron pellets) to in- 
crease inner toughness and load- 
carrying capacity. 


DIAMOND Roller Chain is pre-loaded 
and tested before shipment. Parts are 
seated, initial stretch taken out. 


DIAMOND Roller Chain is shock- 
tested and fatigue-tested at loads 
and speeds far exceeding actual 
operating service requirements. 


EL 


DIAMOND pin holes are ball drifted 
(DIAMOND'S own patented process) 
to assure full press-fit holding power 
+++ greater shock load capacity. 


DIAMOND 
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DIAMOND 


Roller Chain’s durability 
reduces equipment downtime and 


repairs... cuts production losses 


DIAMOND chains are the product of more than 65 
years’ experience in solving difficult problems of load, 
shock, fatigue and abrasion. Only DIAMOND gives 
you the advantage of so many engineering refine- 
ments and advanced manufacturing techniques. Only 
DIAMOND gives you roller chain so thoroughly 
proven for dependability and long life in every power 
transmission application. 

DIAMOND durability pays off in reduced equip- 
ment downtime... fewer production delays... fewer 
chain replacements. DI. AMOND saves money because 
it gives you more productive “‘mileage” per chain dollar! 
e Your DIAMOND Distributor has all types and sizes of standard 
Roller Chain in stock. Special alloys and stainless steel are available 
for corrosive conditions. Look under ‘‘Chains’’ or ‘‘Chains, Roller’’ 
in the Telephone Directory YELLOW PAGES... . or write to factory 


for Diamond Chain Catalog No. 757, and name of your nearest 
Distributor. 


DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Steel Foundries 


402 Kentucky Avenue, Indianapolis 7, Indiana 
Offices and Distributors in All Principal Cities 


ROLLER 








TRANSPORTATION 


Leakproof truck body 
quickly assembled 


Roof held over ribs 
without riveting 


Leakproof construction for 
both sides and top is the out- 
standing feature of aluminum 
truck body kits, comprised of 
five basic parts. 

Kit utilizes a new wide alu- 
minum sheet, recently intro- 
duced by Alcoa, which can be 
used as a one-piece roof for 
truck and trailer bodies. Riy- 
ets on cross ribs are elimi- 
nated. Only rivets on roof are 
on sides to provide attachment 
to a specially formed extru- 
sion. This eliminates leaks re- 
sulting from rivets pulling 
through or from tearing of 
holes. 


View of body sections plus (op- 
tional) floor 


Tension roof is held over 
ribs by placing a flat bar un- 
der the curved ribs which are 
attached to the top extrusions. 
Clamp is placed over center 
of rib and cross, then drawn 
tight until the rib is almost 
flat against the bar. Then the 
one-piece aluminum roof 
sheet is attached to the extru- 
sions by riveting. When com- 
pletely riveted together, the 
clamps are removed from each 
rib. Curved ribs then snap 
back into original shape and 
the sheet becomes taut. In 
fact, it is so taut that drum- 
ming is eliminated. 

For non-leak feature m 
body, extrusions are so plac 
that no leaks can occur. Cast- 
ings made of the corners Sé 
off opening in the corner posts. 
This prevents creation of vac- 
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Flare 


Flat 
double 
oncom 
mile ; 
tion 


= =| & 


7m 


—— -F 








yum, which ‘would pull water 
or air into body. 

“Spacemaster” body kit is a 
development of Kingham 
Trailer Company, Realty 
Building, Louisville 2, Ken- 
tucky. 

For more information circle 
6460 on Reader Service Slip. 


Reflector highway flares 
independent of truck 


Can be set up far ahead 
of danger point 


A highway safety flare, four 
times as bright as average au- 
tomobile taillight, requires no 
battery, bulbs, or fuel. It in- 
volves no burn hazards. Set- 
ting up is accomplished in 
seconds. A 12” x 12” red 
cloth flag is included for day- 
time warning. Flare kits ex- 
ceed ICC and state specifi- 
cations. 





Flare, base and flag fit into 
compact kit 


Flare has four powerful 
double lenses which reflect 
oncoming headlights half a 
mile away. Flare’s construc- 
tion achieves stability in 
storm and winds. In addition 
to use on highways, flares can 
be hung on rear of slow-mov- 
ing farm or industrial vehic- 
le. Flares fold into compact 
rack-type container easily at- 
tached to steering column or 
driver’s seat. Kits are avail- 
able containing either one, 
two, or three of the flares de- 
scribed here. 

Vari-Flare is a develop- 
ment of Vari-Products Co., 
2450 Prairie Ave., Chicago 16, 
Illinois, 

For more information circle 
6461 on Reader Service Slip. 
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Here’s a truck specially designed to take to 
your kind of work like a duck takes to 
water! It’s Chevrolet for ’58 with new 
hustle, muscle and style that mean money 
in your pocket! 


As you can see, Chevy’s a honey of a truck this 
year, and that handsome, broad-shouldered ’58 
appearance only hints at the host of new and im- 
proved features that are ready to put you dollars 
ahead in the years to come. Whether you need a 
highway tractor or a straight truck for city 
pickup, Chevrolet’s ideally suited for your line of 
work. In styling, for instance, Chevrolet for ’58 
has what it takes to build your business prestige 
every day in the week: new dual headlamps, 
new massive grille, newly contoured hood, new 


cab beauty, to mention just a few innovations. 


And what workers these new Chevrolet middle- 
weights are! There’s extra power to do more work 
faster from new, more durable Taskmaster V8’s 

. . or from a new version of the famed Job- 
master 6, standard in Series 60. High G.V.W.’s— 
up to 14,000 lbs. in Series 40, and up to 21,000 
Ibs. in Series 50 and 60 models when equipped 
with heavy-duty options—assure big, profitable 
payloads. And you'll have the right chassis com- 
ponents for your job: husky parallel-design 
frame, hefty rear axle and the proper springs and 
transmissions to meet your needs precisely. 


There are many such reasons why you’ll want 
to see your Chevrolet dealer soon! . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 
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Never before has Chevy been so right 
for the food business! 
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Style CW Kettle 


% Jacketed, 80 to 300 gal. 


Pressure Kettle 
% Jacketed, 40 to 200 gal. 


Pulp Tank 
500 to 2,000 gal. 


"Storage Tank , 
100 to 5,000 gal. 


Write for bulletins 
on any of the 
products illustrated. 


nt ne 


Style C Kettle \)\ % 
re Jacketed 
Style A Kettlh . 
vee Sa 5 to 100 gal. 


% Jacketed, 5 to 500 gal. 


Style B Kettle 
Full Jacketed, 10 to 300 gal. 
Style CW3T Kettle 
. with Center-Line Scraper 
“%, Agitator, 80 to 300 gal. 


Vacuum Pan } 
30 to 500 gal. amar 


Quick Cooling 
Pan 
50 to 200 gal. 
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Bottom view shows rotor after one-half turn. Note how 
cavity at right has progressed a distance "a". While 
the rotor revolves, its axis also moves in a circular 
orbit in a direction opposite to that of the rotor (See 
Rotor inset). This is made possible by a double universal- 
seta jointed connecting rod, and provides an effective seal 
when the side of the rotor "wipes" the side of the 
stator. The reverse rolling action, produced at the 
outer lines of contact, brushes away particles which 
tend to lodge along the seal lines 


a RE Vo, 
<0 ky, 
a S 


NS 
ROTOR AXIS MOVES 
IN THIS DIRECTION 


Maintenance almost NIL with 
progressing cavity pump 


Duffy-Mott replaces mechanical conveyor, used to move 
apple pulp, with pump and pipes 


Problem: Eliminate manual 
handling of apple pulp. At 
Duffy-Mott’s Holley, N. Y., 
plant, ground-up apples for 
making cider were dropped 
from a hammer mill into a 
trough. Apple pulp was then 
moved manually from trough 
to a conveyor system which 
carried it to storage vats be- 
fore going to the pressing 


Kettles, Tanks, Agitators Vacuum 
Plain and Processing and and Pressure 
ie _Jocketed __and Storage Accessories __ Equipment 


‘414 PINE STREET, PHILIPSBURG, PA. 
"3 


SR PRR FR IRN ER a Ra a 
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room. 

Solution: Apple pulp is now 
pumped directly to the stor- 
age vats by means of a pro- 
gressing cavity pump installed 
at base of the hammer mill. 


Progressing cavity pump moves apple 
pulp from hammer mill through @ 
network of 5" main and 4" leader 
pipes to storage vats. Hammer mill 
outlet is designed to feed directly 
into pump port with no shoulders of 
shelves in installation 
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Pumping element consists 
of two parts: a stainless steel 
rotor, and a synthetic rubber 
stator. Since both parts are 
helically shaped, as the rotor 
turns, cavities are “pushed” 
forward by a continuous gen- 
tle movement around the in- 
ternal screw of the stator 
(See photo). 

Results: Cleaning of con- 
veying route is now achieved 
by routine flushing operations, 
reducing down-time and labor 
costs. Only maintenance re- 
quired on pump is repacking 
at long intervals when other 
equipment is shut down. 

Despite the solid-like tex- 
ture of the material, progress- 
ing cavity pump handles it as 
easily as a liquid, increasing 
production capacity for proc- 
essing apples from 36,000 Ib/hr 
to 75,000 lb/hr. 

Progressing cavity pump 
(Moyno Pump) is manufac- 
tured by Robbins & Myers, 
Inc., Springfield, Ohio. 

For more information circle 
6464 on Reader Service Slip. 


Mobile pan coater 
handles 30 pans/min 


Mobile pan coater applies a 
light, uniform film of cake 
pan grease on inside, sides, 
and bottom of all type cake 
pans. 

Unit may be timed with 
speed of depositor. It will han- 
dle 15 standard cake pans or 
two straps up to 11” wide at 
one time, at 30 pans/min. 

Templates are provided for 
each different type pan used 
in bakery. They are preci- 
sion cut for individual re- 
quirements, and can _ be 
changed in less than 2 min. 

Constructed of stainless 
steel and aluminum, machine 
is completely sanitized 
throughout with all parts 
readily accessible to sight and 
reach. All casters and motors 
are completely enclosed, re- 
quiring no lubrication. 

Pan grease coater is man- 
ufactured by The J. H. Day 
Co., Div. of Cleveland Auto- 
matic Machine Co. 4932 
Beech St., Cincinnati 12, Ohio. 

For more information circle 
6465 on Reader Service Slip. 
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PROBLEM 





APPLICATION 


For advice on your industrial food drying 
problem, consult our Spray Dryer 
Engineers without obligation. 





Drying of heat-sensitive materials containing 
volatile flavors from natural and synthetic oils. 








“GENTLE-IZED’’ Spray Drying by NERCO-NIRO 


Emulsions of oils and gum arabic solutions were spray-dried 
on laboratory, pilot and industrial-size spray dryers 

in the NERCO-NIRO Research Laboratories at Netcong, N. J. 
Operating conditions for optimum flavor retention through 
a full range of aromas, concentration and other variables 
were determined by the test. 





Production of spherical, free-flowing particles with stable, 
‘locked-in’ flavor proved by its superior shelf life. 





Food flavorings and other heat-sensitive food products 
can be processed the ‘‘Gentle-ized’’ NERCO-NIRO way with an 
emphasis on product quality, yield, cleanliness and economy. 





Nerco-Niro Spray Dryer Div’n. NERCO fig 


NY 


NI C H O ‘; bs Engineering & Research Corp. 


70 Pine St., New York 5, N.Y. 
Branch Offices: SAN FRANCISCO - INDIANAPOLIS - MONTREAL 
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To be sure of good fluid mixing 
ask yourself these questions: 


1. Do I need a special impeller to mix 
fluids? About 95% of food-industry fluid 
mixing needs can be met with a standard 
marine propeller. If your mixing problem is 
unusual, M1xco will recommend a special 
impeller to solve it. All types are available. 


4. Can I vary mixing pattern with a LIGHT- 
NIN Portable? Yes. This shaft angle gives 
you rapid top-to-bottom turnover, ideal for 
most jobs. Change angle and you get a vor- 
tex, good for wetting powders; or a long 
swirl, useful in washing fibers, gas absorp- 
tion. 


2. What's the advantage of mixing with 
propellers? You save the cost of baffling. 
With LIGHTNIN Mixer shaft at this angular 
off-center position, you get rapid tumbling- 
rotating action that produces full uniform- 
ity, often in a few seconds. 


5. Can I get LIGHTNINs now that will meet 
bigger mixing requirements later on? Cer- 
tainly. Be sure your LIGHTNINs are sized big 
enough now to handle the toughest job 
you'll give them. Later, change only the 
shaft and propeller to meet new require- 
ments. 


3. How do | get best possible mixing for my 
product? We guarantee that you'll get it with 
LIGHTNIN Mixers. We carefully select proper 
model, impeller size, and speed for exact 
balance of fluid flow and turbulence that 
gives you optimum results. 


6. What batch sizes can | handle with 
LIGHTNINSs? Avy size! Thousands of gallons 
can be handled with a portable mixer. Limit 
depends on viscosity, specific gravity, etc. 
There’s a model for every batch. Here’s a 
turbine-type LIGHTNIN on large brewery 
mash tun. 


7. Where can I get prompt service on fluid mixing? Just call your LIGHTNIN Mixer representative. He 
can quickly give you a guaranteed recommendation. And he’s near you—look him up in Thomas’ Reg- 


ister or the yellow pages of your telephone directory. Or write us direct. 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 
full description, packed with helpful facts on mixing: 


(CJ Turbine, paddle, propeller [[] Side entering: 1 to 25 HP ([[] Quick-change rotary me- 


types; top or bottom enter- (B-104) 

(J Laboratory and small-batch 
production types (B-112) 

(1) Condensed catalog showing [[] Data sheet for figuring mix- 
all types (B-109) 


ing: 1 to 500 HP (B-102) 


(-] Propeller types; top enter- 
ing: % to 3 HP (B-103) 


() Portable: Ye to 3 HP (B-108) 


chanical seals for pressure 
and vacuum mixing (B-111) 


er requirements (B-107) 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 132-c Mt. Read Bivd., Rochester11,N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


Lohtom 


NMIXCS$-— 


MIXCO fluid mixing specialists 
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Air and 
vacuum 
pumps 


A complete 
line of rotary 
positive air and 
vacuum pumps 
are described jn 
new 16-page 
catalog. 

Gives details 
of construction, 
dimensions, ¢a- 
pacities, per. 
formance 
curves, and ip- 
stallations. Sey- 
eral cutaway 
views are 
shown. 

“Leiman Air 
and Vacuum 
Pumps”, catalog 
757, may be ob- 
tained from Lei- 
man Bros., Ine, 
P.O. Box 1339, 
Newark, N. J. 

For your copy 
circle 6467. 


Vibrating 
screen 
separator 


Operating ap- 
plication and 
specifica 
tion data are in- 
cluded in. this 
4-pg_ bulletin 
describing 30-in 
vibrating screen 
separator. 

Bul S574-1 is 
available from 
Southwest- 
ern Engineering 
Co., Separator 
Div., 4800 Santa 
Fe Ave. Los 
Angeles 58, 
Calif. 

For your copy 
circle 6468. 


For ; 
more information 
on product at 
left, circle 6469 
see information 
request blank 
opposite last page. 
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cant beat 


AGITATOR 
PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING © 


GROEN MFG. CO. 


BULLETIN RAK-2 


Gives all the facts and 
figures. Tells how to get 
faster, better medium 
fo heavy mixing. Write 
for this Bulletin now, 





















are 
processed « on 


FOR Bees MIXING 
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Stainless steel throughout. Fully sani- 
tary—meets the strictest Health Dept. 
requirements. Equipped with GROEN- 
exclusive demountable shaft couplings 
which cannot disengage in operation, 
yet permit removal of agitator assem- 
bly in a few seconds for easy cleaning. 
@ Large revolving scraper blades 
maintain movement of contents away 
from heated walls into baffle. Small 
blades below prevent settling. Efficien- 
cy is positive ... results dependable. 
Bulletin RAK-2 gives full, illustrated 
details. Write for your copy today. 


1F YOU need 
EXTRA-HEAVY 
mixing ask wus 


about TWIN- 
SHAFT Model 
TA, 





4535 W. Armitage Ave., Chicago 39 * 30 Church St., New York 7 








lA Pp ORi Vi a FLEXIBLE STEEL CONVEYOR BELTING 


because this endless belt, that gives endless service, protects 
product flavor and uniformity in Canning, Freezing, Pickling and Dehydrating. 
Besides, the OPEN MESH feature facilitates sterilizing with steam 
gun or scalding water, provides for fast drainage as well as circulation of air, 
liquids, heat and cold around products in process. 
Cuts costs in packaging and shipping, too. 
Made from Galvanized Strip Steel %” by .047, assembled with Galvanized 
Cross wire. Available:in 3 standard open mesh sizes: 
Ya" x ¥2", Va" x 1”, 1” x-1”, in any length and practically any width. 
(Stock widths 12”, 18”, 24”, 30”.) 


LA ponte) 


f 
4 


Ask your Mill Supplier or write 
ike for illustrated literature, prices. 


MAT AND MFG. CO. 


BOX 124 Dept. A 


La Porte, Indiana 


6470 on Reader Service Slip 


MARCH 1958 


processing 


Activated carbon air 
filtration ... 


Eliminates food 
odors from ovens 


Spice and cheese odors 
from baking pizza are re- 
moved without exhaust duct 


Octhivated carbon consters 
vents ; 


~ oy 





fan grease filter 





oven— 


Eight canisters containing ac- 

tivated carbon are placed in 

top of oven to absorb offensive 
food odors 


An Eastern pizza baker 
eliminates oven odors from his 
premises although no exhaust 
duct is available. 

A virtually odorless oven 
has been obtained by adding 
activated carbon and air fil- 
tration to the system. A stain- 
less steel hood fits snugly on 
top of oven, with air intake 
over the oven door. A suction 
effect of 200 cu ft of air/min, 
flowing across front of oven 
draws off any seepage of odor 
from the door and also picks 
up initial blast of odors which 
escape when the oven door is 
opened. 

Oven air is first passed 
through a grease filter (see 
drawing) to trap grease drop- 
lets, and then through eight 
canisters containing 12 lb of 
specially prepared activated 
carbon. Carbon absorbs aro- 
matic gases and vapors up to 
20 percent of its own weight. 

Connor Engineering Corp. 
and Bakers Pride Oven Co. 
combined forces in this odor 
eliminating process. Engineer- 
ing was handled by Connor 
Engineering Corp., Shelter 
Rock Lane, Danbury, Conn. 

For more information circle 
6471 on Reader Service Slip. 


want to buy a pound of 
steam for less money? 








CYCLOTHERM 


engineered for economy, 
cuts steam costs. 


——ew Ke — — 41 


Cyclotherm’s automatic operation and 
simplified construction keep costs 
down to an absolute minimum. 
Automatic controls allow 60 hp (or 
larger) models to modulate from 
30% to 100% of capacity without 
loss of efficiency. Smaller models 
automatically cycle on and off as 
steam is needed. 


Cyclotherm’s two - pass construction 
guarantees a minimum of 80% effi- 
ciency, cuts maintenance costs 30% 
to 50%. Firetube never needs clean- 
ing. Front and rear assemblies are 
quickly removed. 


Shipped ready to operate, Cyclotherm 
is a complete package boiler with 
one manufacturing responsibility. 
Sizes range from 18 to 750 hp (15 
to 200 psi). Designed to burn oil, 
gas or combination. For full infor- 
mation, write Cyclotherm Division, 
National-U.S. Radiator Corporation. 


TAY 


: \RSNeND 
- SALTON 


(RAL Diabet 





Cyclotherm Corporation 
National-U.S. Radiator Corp. 
34 E. First St., Oswego, N. 


Send me free copy of your 


booklet, “Cyclotherm Cyclonic 
Combustion.” 


Name 
Cea sr tees gs 
Address ss eciemblgca ed aes cai ee 
cw... _...--.---- State aad 
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Packers and can manufacturing experts at the recent Annual Canners Convention at Atlantic City 
watched this Hamilton #502 Bodymaker turn out can bodies at the rate of more than 500 per minute. 


HAMILTON’S NEW 502 BODYMAKER... 
latest in speed and efficiency 


Hamilton’s new high-speed bodymaker now features 
further improvements, designed to increase acces- 
sibility and reduce maintenance costs. 

A new flexer, consisting of two staggered rolls 
canted at 35°, delivers the tinplate to the body- 
- maker properly flexed to produce a perfectly round 
can. The rolls are readily adjustable to the size of 
can being processed. All stations on the Hamilton 


#502 Bodymaker are driven from a central crank- 
shaft mounted in precision bearings. Downtime is 
reduced to an absolute minimum, production speed 
has been stepped up to more than 500 cans per minute. 

The Hamilton #502 Bodymaker is the newest 
unit among many fine Hamilton can making ma- 
chines comprising the world’s most complete line. 
Write today for details. 


Please address inquiries to Dept. 11-C 


ELamilton Division Hamilton, Ohio 


BAUDWIN - LIMA: HAMILTON 


Diesel engines * Mechanical and hydraulic presses *« Can making machinery « Machine tools 
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Minute-hole 
Screens 


Fine mesh 
electroplate 
screens with 
holes 10 times 
smaller than the 
dia of the aver. 
age human hair 
has been deyel- 
oped for use in 
food processing 
in  centrifugals, 
pulverizers, and 
filters of al] 
types. 

Screen is 
made by a 
manufacturing 
process where- 
by extremely 
small holes can 
be punched 
through a sheet 
which can be 
several times 
thicker than the 
hole diameter 
They require no 
special installa 
tion fixtures, 

Fine conical 
shaped _ holes 
minimize _blind- 
ing and increase 
flow capacity. 
Holes are so 
small, measur- 
ing only 9 mi- 
crons, they can- 
not be seen by 
the human eye 

Electroplate 
screens are 
manufactured 
by Pyramid 
Screen Corp, 
Dept. A, 18l 
Harvard St, 
Brookline 4, 
Boston, Mass. 

For more in- 
formation circle 
6473. 


For s 
more information 
on product at 
left, circle 6474 
see information 
request blank 
opposite last page. 
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Moisture Costs Money! 





Save the high costs of too much or too 
little moisture. Measure moisture content 
ickly, economically with Granular 
loisture Register GS—insure product 


uniformity and quality! 


iu coe Ca ean 





Guaranteed accuracy on these products! 









Starches * Flours 
Meals * Sugars * Feeds 
Coffee * Yeast * Baking Mixes 
Vegetable Oil Products * Cereals 
Dry Grains * Dried Eggs 
Dehydrated Foods * Walnuts 
Parmesan Cheese 








Dept. FP, 910, Alhambra, Calif. 
a We are interested in 2 weeks free trial | 
offer. Send additional information regarding | 
Model G5. 


r 
| 

| Moisture Register Co., | 
| 

| 

ee 

| e will want to test 














| 
in a moisture range from % to %. | 
| Flim Name | 
| : ___title | 
| ee i | 
| Sty ee State J 
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Ribbed metal construction 
strengthens bread and 
pullman pans 


Ribbed metal construction 
of bread and pullman pans 
offers increased pan strength. 
Construction reinforces rim, 
sides, and bottoms of pans, 
making them stronger than 
similar pans made of smooth 
material. 

Increased strength results 
in longer shape retention and 
life for pans, more uniform 
bakes, and better loaf side- 
walls. In turn this means few- 
er cripples and better release 
for a longer time. 

Bread and pullman pans of 
ribbed metal construction are 
manufactured by Chicago Me- 
tallic Mfg. Co., 3711 South 
Ashland Avenue, Chicago 9, 
Illinois. 

For more information circle 
6476 on Reader Service Slip. 


Combines features of gate 
and globe valves 





All plastic valve features 
straight-through flow, non- 
pressure drop characteristics 
of a gate valve, and throttling, 
flow-control characteristics of 
a glove valve. Bonnet and 
steam assembly can be re- 
moved from line and cap, and 
easily replaced without re- 
moving body. Valve is made 
in 1” and 2” sizes of PVC and 
styrene-copolymer. Cap _ is 
made in Buna N, Neoprene, 
or Hypalon, with Kel F elas- 
tomer for special applications 
of the valve. 

All plastic valve (“Flex- 
Plug” Gate Valve) is made by 
Vanton Pump & Equipment 
Corp., 201 Sweetland Ave., 
Hillside, N. J. 

For more information circle 
6477 on Reader Service Slip. 





Want to evaporate foods faster 


u 


} 
' 


Cut-away view of Wiped-Film Evapo- 
rator illustrates unique action of floating 
teflon wiper blades which quickly spread 
uniform thin product film over evaporat- 


_ing area. 


without ruining 


their flavor? 


Look then to Pfaudler and the 


wiped-film evaporator. 


This unique new machine spreads your 
product in a very thin, uniform film 
which promotes higher heat transfer 
and faster evaporation. 


A floating teflon blade acted upon by 
centrifugal force sweeps the product 
around the peripheral evaporating 
surface while under constant vacuum. 

The entire design works to keep your 
product evaporating almost instanta- 
neously so there is little or no chance for 
thermal decomposition which might 


| change flavors or otherwise harm prod- 


uct quality. 

Because it is so efficient in its heat 
transfer and fast feed-through, the 
wiped-film evaporator may well answer 
your need for lower processing costs. 


Lab and pilot plant models available 
Test your own product in either the 2- 
inch lab model or the 12-inch diameter 
pilot plant model. When you are ready 
for full production we can supply units 
from 4 to 100 square feet of evaporat- 
ing area. 

Check the coupon for complete tech- 
nical data on the Wiped-Film Evapo- 
rators and other integrated process 
equipment for the food industry by 
Pfaudler. 









p----------- 


THE PFAUDLER CO. 
a division of PFAUDLER PERMUTIT INC. 
Dept. FP-38 Rochester 3, N.Y. 


Please send bulletins on [] Wiped- 
Film Evaporators [] Heat Exchang- 
ers (] Tanks—Mixing and Storage 
() Centrifuges [) Conical Dryer- 
Blenders [] Rotary Piston and 
Gravity Fillers. 
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A Quiet Running Counter-Balanced Drive 
B Flexible Rubber Inlet and Outlet Sleeves 
C Quick Release Cover Clamps 

D Rubber, Dust-Tight Inspection Ports 

E Self-Aligning Slide Bearings 

F All Metal Screen Box 

G Heavy Welded Structural Steel Base 


For over 40 years ROTEX Screeners have been widely 
used throughout industry. Today there are installations 
in the United States and over 25 foreign countries. 
Built for dependable service, ROTEX are long known 
for accuracy, capacity and operating economy. 


ROTEX SCREENING ACTION: 


The nearly level, gyratory motion, pioneered in ROTEX, 
conveys materials rapidly over screen surfaces with 
minimum vertical vibration or hop. This stratifies the 
material by particle size, rapidly passing undersize 
particles through the mesh openings. The results are 
clean separations of exacting accuracy coupled with 
high capacity. Designed for operating convenience, 
ROTEX Screeners pay for themselves by the economies 
they effect. 


ROTEX WIDE SELECTION: 

To meet your requirements: 25 standard models—one 
to five screen surfaces—many semi-standard and special 
models—sanitary and all-metal construction available. 


Write for Bulletin 401 and information on your screening 
requirements. Our engineering staff will be pleased to 
cooperate with you. 


1248 Knowlton St., Cincinnati 23, Ohio 


ROTEX ! The Orville Simpson Co. 
| 
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Water tube boiler (8' x 5° 
x 7'), with control panel, 
is left of old boiler (12' 
x 6' x 15'). Inset shows 
compact area of tube sur- 
faces completely wiped by 
hot gases. This gives effec- 
tive heat transfer, making 
increased boiler capacity 
in less space. Water, 
pumped through _ tubes, 
enters small-dia outer 
tubes. Steam-water mixture 
leaves innermost coil of 
tubes at bottom. Steam 
separates from_ small 
amount of water and goes 
on to main 


Water tube boiler much smaller than 60 


bhp unit it replaced, yet... 


develops full steam pressure 


at 160 bhp in 3 min 


Increased boiler capacity cuts processing time 10°/,, eliminates over- 
time charges for sausage manufacturer 


JOHN W. WORZNIAK 


Product Superintendent 
Kowalski Sausage Co. 
Hamtramck, Michigan 


Problem: In our sausage manufacturing 
process, we previously were dependent 
for steam supply upon a boiler with a 
rated capacity of 60 bhp. Operating with 
this boiler, we had to wait between 1 and 
1% hr until the necessary operating pres- 
sure of 90 lb was attained. 

Furthermore, the boiler could not 
maintain sufficient pressure to furnish 
steam simultaneously to our smokehouses 
and water steam cookers. 

If we had steam going into the smoke- 
houses, and then began to heat water in 
cooking vats, the overload would cause 


the pressure to drop as low as 40 psig. 
Frequent safety shutdowns _ occurred 
when boiler was operating under full ca- 
pacity. This meant refilling the boiler 
with water, restarting it, and operating 
at less than boiler capacity. 

Solution: Increased capacity of old 
boiler room by installing a modern, 160 
bhp water tube boiler. Unit provides 
steam at 90 lb pressure to both cookers 
and smokehouses 3 min after it has been 
turned on. 

So efficient is the use of heat transfer 
surfaces in the new boiler that it occupies 
only one-fourth the space (volume) of 
the old boiler, although 2% times the 
capacity. 

Results: Continuous operation, since 
production begins at same time through- 
out the plant. Smoking and cooking per- 
sonnel can now work simultaneously, 


FOOD PROCESSING 











reducing production time by 
10%, and eliminating previous 
overtime charges. 

Fuel costs have also been 
reduced. The old oil-fired 
boiler burned No. 4 oil at 
lle/gal. New boiler operates 





John W. Worzniak, production su- 
perintendent, checks steam tempera- 
ture gage for smokehouse 


on natural gas (1000 Btu) at 
60c/1000 cu ft. This results 
in a 15% reduction in fuel 
cost/Ib of steam. Additional 
fuel savings result because 
boiler makes steam only when 
it is needed, following the 
steam load demand. Tests in- 
dicate new unit will supply 
enough steam for adding three 
more smoking and _ cooking 
operations. 

While this particular boiler 
is operated on natural gas (as 
mentioned above) units are 
also available which may also 
be operated on oil burners, or 
combination oil-gas burner. 

Package boiler (Vapor 
Modulatic Water Tube Boiler) 
is manufactured by Vapor 
Heating Corp., 6320 W. How- 
ard St, Chicago 31, Ill. 

For more information circle 
6480 on Reader Service Slip. 
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For more information on 
equipment described in 
these articles . . . use the 
Convenient, se | f-mailing 
Reader Service Slip op- 
posite the inside back 
cover. 
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W have a complete range of techniques and automatically 


A 


a factor itn-your 
Product or Process? 


ecause much of the initial research on gas (ethylene oxide) 
sterilization originated at American Sterilizer, growing numbers 
of AMSCO-developed installations have been serving production 


and processing industries for more than eight years. 





ee as in the traditional Pressure Steam or Dry Heat 
methods, the American Sterilizer Company offers the world’s C “ie; 
largest accumulation of facilities, experience and research data ZO 


F 
on the broad subject of sterilization. e 2) £ 






PRESSURE 
controlled equipment for standard or special installations .. . STEAM 


for laboratory, pilot plant or production application. Experimental 
and pilot plant facilities are available through our Research 


NUE 


DRY HEAT 


Department... and engineers of our Scientific Division are “on 
call’ for consultation on such matters as production processes, 


techniques or packaging materials related to sterilization. 


If any sterilizing process is or should be a factor 
in your product ... outline your problem to us, 
We can help you! 


AMERICAN 


STERILIZER 


ERIE* PENNSYLVANIA 


SCIENTIFIC DIVISION 
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INKLESS 
TEMPERATURE RECORDER! 


The newest advance in temperature recording . . . Auto-Lite model 
2200 operates completely without ink. It simplifies temperature 
recording for most processing operations. 


@ 2 small mercury batteries in case energize transistor oscillator 
connected to stylus arm. 

@ Stylus records temperature on 6” evenly calibrated sensitized 
chart. 

@ Battery life approximates 2000 hours. 

@ Records operating temperatures for 24-hour or 7-day cycles. 

@ Easily serviced — minimum maintenance. 


Electric or mechanical chart drive available for either 24-hr. or 7-day rotation. b 
tn wall mounting, portable and self-contained type cases. Remote reading \ 
with capillary tubing. Temperature charts in ranges from —40°F to +550°F> | -S am 
Write for further information. S A 


THE ELECTRIC AUTO-LITE COMPANY 
TOUR CAP emia tle) a8s eee h AL yely 
TOLEDO 1, OHIO 
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Vertical sump pump 
handles up to 1400 gpm 


For applications where 
feed head is low 


Vertical rubber-lined pump 
with capacities from 20 to 
1400 gpm may be used for 
general pumping operations, 
but is especially applicable 
where feed head is low, such 
as on classifier overflow. 

Pump proper operates sub- 
merged below level of liquid 
in the sump. A suction flange 
is provided so a pipe may be 
extended into the sump up to 
the limit of suction lift. Bot- 
tom suction eliminates possi- 
bility of an air lock. 





Entire pump can be re- 
moved from sump for sim- 
plified maintenance 


High efficiency means low 
hp requirements, offering dol- 
lar savings. Unit is available 
ina Xo, oe ay Oo 
or 6” x 6” with either rubber 
or alloy iron runners. 

Vertical sump pump (Den- 
ver SRL) is made by Denver 
Equipment Co., P. O. Box 
5268, Denver 17, Colo. 

For more information circle 
6483 on Reader Service Slip. 


Develops PVC pipe fittings 
for moderate pressure and 
temperature conditions 


Production of pipe fittings 
of unplasticized PVC has been 
announced for application in 
processes of moderate pres- 
sure and temperature. 

Fittings are of socket type. 
They provide unimpeded flow 





FILPACO unis 
Will help 
YOU 
with your 
particular 
filter 
require- 
ments 










© FILTER PAPER 
quickest service, 
latest converting 
equipment and 
most complete 
range of grades 
gvarantees filter 


paper ft meet 
any rements, 
SAMPLES FUR. 
NISHED for testing 
« + « OF send us 
your materials for 
testing. 











¢ FILTER CLOTH cotton, wool felt, glass, Orion, Nylon, 
silk, Dacron, polyethylene, Filyon, Saran and other 
synthetics cut sewn to required shapes and sizes 
- « Variety of weaves, weights, finishes. 


We invite your inquiries 


ZAVPAQ) 
Assy FILPACO INDUSTRIES 








TOMATO TRIMMING COSTS! 










Remarkable 
NEW Automatic 
Tomato Trimmer 


e@ Cuts trimming 
costs more than half! No 
hand trimming needed... you 
save up to 75% in labor costs. , 


@ Boosts production... automatic trimming 
increases Output many tons per hour. 


@ Eliminates unnecessary product waste . . . automatic 
trimmer pays for itself many times over. 


@ Trims out black spots automatically. 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of \\, 
Stainless steel... NA 
the trimmer is easy 
to clean . . . easy 
to maintain. ete cnet 






@eeeeeoeeeeoe2e2eeeeeeeeeeeeeeeeeeeeeeeeeeeee 
SSCSSHSSSSSSSSSSSSSSSSSSHSSSSSSSESSSESSSSS2EE 


Want more Details? Specifications? Prices? write: 


F.H. LANGSENKAMP CO. 








227 £. SOUTH ST. © INDIANAPOLIS 25, INDIANA 
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processing 


that ranges up to 20 percent 
higher than can be expected 
from conventional piping at 
the same nominal size. 

Line includes 90° and 45° 
elbows, tees, couplings and 
caps in 34” to 2” sizes, as well 
as 3” and 4” couplings. Fit- 
tings meet the standards of 
both the American Standards 
Association and the Ameri- 
can Society of Testing Mate- 
rials. 

Unplasticized PVC pipe fit- 
tings are a development of 
Tube Turns Plastics, Inc., 224 
E. Broadway, Louisville 1, Ky. 

For more information circle 
6486 on Reader Service Slip. 


5 min to install 
cooler shelving 


Self-assembly cooler shelv- 
ing may be installed in 5 min. 
Fitting between two  load- 
lugger racks, equipment for 
shelving consists of two spacer 
shelves which clip over top 
and bottom of horizontal bars 
of two adjacent racks to hold 
them firmly apart at a uni- 





Cooler shelving may be used to 

store meats, crates of chickens, 

cases of hams, bacons and 
sausages, etc. 


form distance. Also included 
are two runner section ladders 
which bolt to outside of racks, 
and three steel rod shelves 
which slide into runners. With - 
all parts plated for sanitation, 
open work construction of 
shelves allows free circulation 
of air. 

Expando-Shelf Kit is made 
by McClintock Mfg. Co., 802 
W. Whittier Blvd., Whittier, 
California. 

For more information circle 
6487 on Reader Service Slip. 
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Modulatics in use today 
rove they 


Save 


° SPACE 


° LABOF 


Modulaétic needs no enclosure, special 
foundation, expensive stack. It’s shipped 
fully assembled—just connect and fire up. 
Base plate, upon which the 60-h.p. unit 
shown at right is delivered, measures only 
4’ x7’. 








©OPULATE 








ee. world’s most compact water tube boiler 


Takes No More Space Than A Desk and 
Chair! This pocket-size power package does a 
“big-boiler” job to solve your steam problems. 
Compact, complete, it fits anywhere . . . in unused 
corners, aisles, balconies . . . to provide all the 
steam you need, where you need it, when you 
want it. Fully automatic, push-button operation 
—set controls for pressure desired . . . Modulatic 
does the rest. Saves fuel—steam produced only 
“on demand”. Clean, quiet operation . . . prac- 
tically no maintenance. And for large steam re- 
quirements, multiple installations provide same 
steam capacity, in far less space, than conven- 
tional boilers. Single, coordinated control cuts 
individual units in and out to meet changing 
steam demands .. . far more economically and 
efficiently than idling larger boilers. 


Ask for free 12-page Modulatic Bulletin No, 586 





Sizes range from 10 to 160 h.p.; pressures from 5 to 300 
p.s.i. and much more, if required. Maximum floor load, 
only 150 Ibs./sq. ft. Choice of oil, gas, or combination 
burner. Steam from cold starts in 2 minutes ends early 
reporting and standby. 


VAPOR HEATING CORPORATION 


80 East Jackson Boulevard + Chicago 4, Illinois 
Offices in principal cities 
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fp SANITATION 
‘ & MAINTENANCE 


how 

up-to-date 

is your 
floor-keeping? 


Burlap absorption blankets are 
spread over freshly placed floor 


step up speed of floor care 5 to 36 times with Sl ‘thon spread with énice ail 


LINCOLN Auto-Scrubber! 


ture. Resulting blotting effect and 
capillary action picks up moisture 


Simple arithmetic will show you why Automation in Floor Floor withstands impact, is non- 
Care with a Lincoln Auto-Scrubber will soon pay for itself on dusting, cleans easily 
your floors. Just one machine will do five floor care jobs for 

you in a single automatic operation: spread solution, scrub, 

rinse, pickup and dry. Outperforms 5 to 36 men using scrub 

brushes and mops. Five models, 18’’ to 60” scrubbing width 


for all floor sizes, 2,000 to 1,000,000 sq. ft. or more. Available VN eo: OF 
electric, gasoline, liquid propane, explosion-proof. Ask for Wa te [f= C e m e nt Ra t ' 0 


free demonstration. 


Method for laying rugged, impermeable floors 


controlled by “absorption process” 


For buying facts write 


® 
MERICAN HARRY K. WELLS ment ratio” — a most im- 


FLOOR MACHINE CO. Plant Manager portant factor in achieving 

ain Rel IAS, Whale McCormick & Co.—Schilling Div. floors that are denser, harder, 

a division of American-Lincoin Corporation as reported by the FP Staff and more sanitary. Floors at 
565-A So. St. Clair St. Toledo 3, Ohio McCormick’s Schilling Divi- 
sion must withstand constant 

At McCormick & Company’s truck movement. 

Schilling Division in San Also, as operations are con- 

Francisco, floors that had be- cerned with spices, an almost 
TYPICAL USERS: Park-Davis Co. ° come pitted, uneven, and complete lack of dust is re- 
American Cynamid Co. * Conrad rough had to be replaced. quired to maintain desired 
Ses suc hae Oe Failure of the original rein- sanitary conditions. The fact 
Lever Brothers Co. « Chrysler Cor- forced concrete surface to that the new floor is smooth 
poration « Northwestern University withstand a variety of service and impermeable makes daily 
¢ Trans World Airlines. oe r 

conditions prompted search for sweeping easier and more 

a better method of resurfacing. thorough. 

The method selected empha- Procedure in installing floor 
sizes an “absorption proc- is as follows: 1) base slab is 
ess”. This involves. selec- wire-brushed; 2) dirt and any 
tion of the proper “water-ce- foreign matter removed; 3) 
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slab is wetted, then grout coat 
of cement is worked in; 4) 
concrete mix is placed on base 
slab; 5) burlap strips are 
placed over floor surface and 
then covered with dry cement 
(absorption process) to help 
suck water to surface. (This 
osmotic action, in turn, spreads 
the crushed rock evenly 
throughout the topping, pre- 
venting soft spots and air 
pockets), 6) Absorption blan- 
ket is lifted, after proper in- 
terval; 7) topping then re- 
ceives finishing operations, 
including mechanical com- 
pacting, followed by hand 
troweling. 

One of the difficulties in 
laying the new floor at the 
Schilling plant was covering 
some wide joints. 

In some cases, joints were 
cut over with a diamond 
wheel, after the floor was laid, 
and the crack filled up. In an- 
other instance where an old 
construction joint was en- 
larged, a piece of heavy-gage 
expanded metal lath was 
placed across the joint, ex- 
tending approximately 8” on 
each side for the full length of 
the joint. Lath was imbedded 
in the new topping. 

Purpose of this was to rein- 
force the topping over the 
joint and to try to prevent any 
slight movement of the joint. 

Materials are especially se- 
lected to strict specifications 
and installations made by spe- 
cially trained crews. Topping 
consists of cement, sand, 
crushed hard rock, and water. 
The rock is generally basaltic. 

“Granolithic” concrete floors 
are a development of Kalman 
Floor Co., Inc., 110 E. 42nd 
St. New York 17, N. Y. 


Sheet packings 


Nineteen sheet packings 
fabricated from such materials 


as asbestos, natural and syn-. 


thetic rubber, Neoprene, sili- 
cone, fiber, and Teflon are 
described as to specifications, 
applications, and testing data. 
Bul P-328, 8 pgs, is available 
from Crane Packing Company, 
Dept FPC, 6400 Oakton St., 
Morton Grove, Ill. 

For your copy simply circle 
6490 on Reader Service Slip. 
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Where performance is the measure 


F-M Pumps are the standard N 


Mr. George Biggar, plant engineer of Ford Motor Company assembly plant at Mahwah, N. J., checks Fairbanks- 
Morse fire pumps (1500 gpm. motor-driven pump in foreground, 2500 gpm. diesel-driven pump near Mr. Biggar). 


Ford guards against fire at giant new plant 


To protect one of the world’s largest 
auto assembly plants against fire, 
Ford Motor Company depends on 
these two Fairbanks-Morse fire 
pumps. As the heart of an extensive 
system, the two F-M pumps pro- 
vide defense in depth, one pump 
backstopping the other. 


This installation is typical of the 
great care and planning by modern 


PUMPS + SCALES + DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY 


industry to prevent the catastrophe 
of fire. Call in your F-M Sales Engi- 
neer for expert assistance in pump 
specification. As builder of the 
world’s greatest variety of hydraulic 
combinations, Fairbanks-Morse will 
provide the exact type, exact size 


pump you need for maximum de- 
pendability. 

For information write Fairbanks, 
Morse & Co., Dept. I'P-3, 600 S. 
Michigan Ave., Chicago 5, Ill. 

Ask for F-M Fire Pump Bulletins 5814F 
(horizontal) and 6920F (vertical). 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 
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New! 


« 


A superior detergent 


extra fast, extra safe... 
Oakite 


S uper-Det 


Here is a new, superior detergent designed especially for the 
food industry. It has everything you want in a cleaning 
compound. 


FAST WETTING-OUT. The secret behind the extra-fast clear.- 
ing power of Oakite Super-Det is its extra-fast wetting-out 
action. This is what insures a quick loosening of the most 
stubborn, sticky, greasy or baked-on soils ... makes possible 
a speed-up of maintenance cleaning throughout the plant. 


SAFETY. Power-packed though it is, Oakite Super-Det is 
completely safe on all types of metal and equipment... on 
rubber, plastic, linoleum...and as safe to the hands as the 
soap in your bathroom. 


VERSATILITY. Engineered for the food industry, Oakite 
Super-Det is especially effective in removing fats, oils and 
greases ... baked-on proteins... dairy residues . . . typical 
soils in bakeries, breweries, canning and meat-packing plants. 


RINSABILITY. No problem of streaking or filming here. Even 
if a solution of Oakite Super-Det is allowed to dry down, it 
rinses streak-free and bright — in warm water or cold, hard 
water or soft. 


LOW COST. To make an effective cleaning solution, it takes - 


only 1% to 1 oz/gal. of Super-Det. One ounce does the work of 
two... and one cleaning dollar does the work of two. Biggest 
saving, of course, is time. 


For more details on new Oakite Super-Det, call your local 
Oakite man or write to Oakite Products, Inc., 26G Rector 
Street, New York 6, N. Y. 


area a UDELL Cal a ay OT 
S °c 


OAKITE. 


M 
ATERIALS - METHODS « SERVICE 
Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. S. and Canada 
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AIR CONDITIONING 


Frick Company designs and 
manufactures equipment 
engineered to the 
individual requirements 


of your plant. 


If you need any type of cool- 
ing or temperature control . . . 
call your nearest Frick branch 
office or distributor for recom- 


mendations and estimates. 


xt 
Offices in principal cities 
throughout the world. 


VALVES & FITTINGS : 


"ECLIPSE" COMPRESSORS 
2 to 9 cylinders 


HEAVY-DUTY COMPRESSORS 
3 by 3 to 17% by 12 


AIR HANDLING UNITS 
QUICK FREEZING SYSTEMS 
BLOCK & SHELL ICE MAKERS 


CONDENSERS 
Evaporative & Shell & Tube 


AIR CONDITIONING 
LOW PRESSURE REFRIGERATION 
UNITS 
Y% to 15 HP. 
CONTROLS, VALVES & FITTINGS 


SHELL & TUBE & COIL COOLERS 
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sanitation 


Clean fittings in mobile 
drevlating water bath 


Fittings, pipes, separator 
discs, ice cream mutators, ho- 
mogenizer valves, and other 
small parts can be washed 
in the production area by 
dropping them into rapidly 
circulating cleaning solution 
in mobile washer. A 5 hp 
pump, mounted beneath 
washer’s tank, circulates 135 
gpm of solution. 





Standard mobile washer is 22" 
wide, 18" deep, 52" long 


Washer is also solution 
tank for pipeline cleaning-in- 
place. Three-way valve placed 
on discharge side of pump al- 
lows cleaning an entire pipe- 
line circuit. 

Circulating parts and fit- 
tings washer is made by Gir- 
ton Manufacturing Co., Mill- 
ville, Pa. 

For more information circle 
6494 on Reader Service Slip. 


Rubber glove for use in 
water has soft lining 


Features: Rubber glove 
with soft, cotton-fibre lining 
absorbs hand perspiration. Has 
maximum flexibility. 

Description: Made in small, 
medium, large, and extra 
large sizes. All sizes have 
turn-down cuffs and _tear- 
resistant, pinked wrists. Add- 
ing to comfort of wearer is 
curved-finger 
holding palms are covered 
with thousands of tiny grip- 
ping surfaces. 

Wil-Gard soft-lined natural 
latex gloves are available 
from The Wilson Rubber Co., 
Industrial Div., 1200 Garfield 
Ave., S. W., Canton 6, Ohio. 

For more information circle 

on Reader Service Slip. 
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design. Firm - 










HOW FLEXIDYNE WORKS 


The “‘dry fluid” in Flexidyne is tiny 

flow heat-treated steel shot. A measured 

oe amount, called the ‘flow charge,” is 

3 contained in the housing, which is 

_ keyed to the motor shaft. Inside the 

housing is a rotor, free to revolve 

relative to the housing, but connected 
to the load. 


When the motor is started, centrifugal 
force throws the flow charge to the 
perimeter of the housing, packing it 
between the housing and the rotor, which transmits 
power to the load. Initial slippage is momentary. Hous- 
ing and rotor become locked together and achieve full 
load speed without slip and at 100 efficiency. 


CALL THE TRANSMISSIONEER — your local ~* 


Dodge Distributor. Factory trained by Dodge, he 
can give you valuable help on new, cost-saving 
methods. Look in the white pages of your tele- 
phone directory for ‘Dodge Transmissioneer.” 


ep. 


Overheated motors? 


IN 


Excessive belt maintenance? 


Breakage of materials being processed 
—like thread, wire, paper? 


Expense of oversize or high 
torque motors? 


High demand rate? 


Expense of reduced voltage starters? 


NNANN AN 


Clutch trouble? 


Breakage of transmission parts due to 
instantaneous shock loads? 


NS 


Damage and recurring down-time 
from overloads? 


NI 


» FLEXIDYNE 


THE DRY a ek 


It is no longer necessary to accept the destructiveness—the 
costliness—of conventional starting in the mechanical trans- 
mission of power. Flexidyne changes that! 

Flexidyne is the new way to start loads smoothly—to protect 
against shock and overload—to save power—all without any 
sacrifice of efficiency at full load! 

This revolutionary development is ushering in “the day of 
the soft start’’—which can mean thousands of dollars to you in 
equipment savings and in better, more economical operation. 

Flexidyne is available, off the shelf, in Drives and Couplings. 
Capacities range from fractional to 1,000 hp. Ask your local 
Dodge Distributor or write us for technical bulletin. 


DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 
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Prevent this with an 
A-C Metal Detector! 


Unless you use a foolproof device to detect both magnetic 
and non-magnetic particles in your process line, you risk 
your reputation for quality. The solution to this problem 


sanitation 


Cleaning of holding tanks 
completely mechanized 


Compact spray units are 
easily placed, removed 


Uses: Spray unit especially 
designed for cleaning tanks for 
holding milk or other prod- 
ucts. 

Features: Complete wheel- 
mounted spray. assembly, 
weighing under 10 lb, is easily 
placed inside tank. Cascade 
cleaning action of spray from 
four nozzles assures thorough 
cleaning. Need for mainte- 
nance workers to get inside 
tank eliminated. 


positive sealing 
ai 


oN i FAVA, 


FV 
FITTINGS 


is an Allis-Chalmers electronic metal detector. No matter 
how deeply embedded, any metal particle passing an Allis- 
Chalmers detector immediately triggers a warning and/or 
reject mechanism. 

The Allis-Chalmers metal detector is economical to = 
operate, permits conveyor speeds up to 600 fpm, and is | * — - aaceaipal 
easily incorporated into any production setup. Ask your oo. — - es Clamp Fitting 
local Allis-Chalmers representative for Bulletin 15B7217B, pn i 
or write Allis-Chalmers, Industrial Equipment Division, 

Milwaukee 1, Wisconsin. 


ALLIS-CHALMERS <2... v SpOEr | 


6497 on Reader Service Slip Mobile spray unit positions in 
tank easily Check how these G. & H. Features 


bring you greater savings in time 
<a ; ; and labor. 
Description: Cleaning unit 1. Added Rigidity through metal to 


consists of four, wide-angle metal contact of ferrules in each 
nozzles on a self-propelled ro- union. 
cary heed. Shi tees sotiies | * Seite Sih ey oa 
horizontally: Speed is set by ; : : " 
adjusting the offset propulsion tae tig — 
jets. With four sprays fanning . Full Range of sizes in gleaming Stain- 
out, all on the same vertical less Steel polished to a smooth dairy 
plane, there is a direct impact ce, 
of solution over entire top 
third of tank. From the top, 
solution flows down over other 
surfaces. With an operating 
pressure of 25 psi at pump (to 
be supplied by customer) so- oa 
lution is circulated at 55 gpm. Gace die 

“Whirl-Spray” is available Valve 
from Oakite Products, Inc., 19 
Rector St., New York 6, N. Y. 

For more information circle ] 
6498 on Reader Service Slip. : Exploded View 

NEW clamp type Bulk Pick up Truck Tank Valve 


; @ Disconnects in seconds — no tools 
; : needed. 
@ Precision manufactured — assures 


need more te ee 9 eae ie sesteemsas, 
information... 


Sie Srabihiaiieiey antes Stainless Steel mounting. 
Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 








Write for complete 
information today! 
2409 Fifty-Second Street» Kenosha, Wisconsis 
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A quaternary ammonium 
germicide, now available com- 
mercially, was developed pri- 
marily for use in hard-water 
areas. Product has met re- 
quirements of the Federal 









fiew 


Eas 


PHENOLIC 


(DARNELLOPHEN) 











No rusting or corroding 
Non-marking 
Quieter rolling 


Will stand temperatures up to 
200° F. 


High impact strength 


Resist oils, greases and most 
chemicals 


@ Wheels have beveled edges— 
protect floors better. 


Sead for Free Literature 


Look in the 
YELLOW PAGES 


under 
CASTER & WHEELS 


vr a ae eo CORPORATION, LTD. 
WNEY (LOS ANGELES COUNTY) CALIFORNIA 
dele 4 4a o's NEW YORK 13, NEW YORK 
36 NORTH: CLINTON STREET, CHICAGO 6, ILLINOIS 





6500 on Reader Service Slip 
MARCH 1958 


WHEELS 


sanitation 


Milk .Code & Ordinance in 
waters of 0 to 550 ppm hard- 
ness. When formulated into 
alkaline detergent-sanitizers, 
product has proven effective 
in 1250 ppm hard water. 
Germicide may be described 
as n-alkyl dimethyl benzyl 
ammonium chloride; is a 
water white liquid at room 
temp; has good cold stability; 
has mild, pleasing odor; is 
completely homogeneous; and 
contains no insolubles. 
Hyamine 3500 is product of 
Rohm & Haas Co., Washing- 
ton Square, Philadelphia 5, Pa. 
For more information circle 
6501 on Reader Service Slip. 


Wet floors dried quickly 
with mobile unit 


Used on wood, tile or 
concrete surfaces 


Features: Suctions sudsy 
water. and dirt from floors. 
Drying action occurs uniform- 
ly across entire width of 24” 
intake head. Mobile unit is 
entirely self-contained and 
does not involve use of hoses, 
wands, or attachments. 





Water pickup machine uses no 
hose 


Description: Operator mere- 
ly “walks” unit, leaving a dry 
floor behind. 

“SpeeDry” water pickup 
machines are built by Nobles 
Engineering & Mfg. Co., 1131 
Olympic Blvd., Santa Monica, 
California. 


For more information circle 
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MOTOR PUMP 
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Here's the major point to keep in mind the 
next time you're ready to order centrifugal 
pumps... year after year the quality of 
I-R Motorpumps continues to pay off in 
actual savings through reduced mainte- 
nance costs, uninterrupted service and maxi- 
mum pumping efficiency. 


You can always choose the right pump 
from the wide range of Ingersoll-Rand 
Motorpump types and sizes, and be sure of 
modern design features that assure rugged 
dependability. 


Complete information on I-R Motorpumps is 
available from your nearby Ingersoll-Rand 
branch office. Or write for latest bulletin. 


MOTORR PUMP 


 Ingersoll-Ran 


11 Broadway, New York 4, N.Y. 
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Te 
\< General 
NOW! poPULAR prIcé 


Quality Floor Maintenance Machines 





— oe cee 
mae — <a 


\—_ a 
i General Kc Extra Heavy, 
Duty Machines with all these 


deluxe quality PLUS features J 
a 7 


~ 
WS tie, at 
— oe ee oe oe ee oe 


1.FULLY ADJUSTABLE ¥ 
HANDLE. \ ee 
GENERAL Heovy \ _* 
Duty Wet and Dry ‘ 
E-CON-O-VAC 
Commercial Vacu- 
um Cleoners. 







2. BIG 6” SEMI-PNEUMATIC 
WHEELS. 


3. LUXURIOUS WHITE RUBBER 
WRAP-A-ROUND BUMPER. 
4. DUAL AUTO-MATE SAFETY 

SWITCH. 


\ 


- ee % 
"| 





5. NON-MARKIT GREY RUBBER \f 
CORD. 


N 


—~ 






6. UNSURPASSED FUNCTIONAL 
DESIGN. 


7, HEAVY DUTY CAPACITOR-START 
TYPE MOTOR. 


Full range of sizes — 
from 13” to 23” diameter 
operating brush spread. 


' GENERAL KL 
Dyna-Craft Mid- 
weight Machine. 


GENERAL TWIN BRUSH 
MACHINES 


A 
T-16B—for Motels, Stores, 
13” diameter 
operating brush 
spread. Portable! 


BEFORE YOU BUY, SEE GENERAL! Erase ens 


a ee 


General FLOORCRAFT, INC. 


421 Hudson St., New York 14, N. Y. Established 1930 


World's Most Complete Line of Industrial and Household 
Floor Maintenance Machines and Vacuums 


All Sizes for All Types of Floors — Made by Floor Machine Specialists 


etc. 
Twin-12A—for Home use. 

















bi 





meee ( ) Have Distributor call on us. 
st out 4H ( ) Send complete information, literature and prices. 


COMPANY. 





OTS Cirerecseriticterenpscienicee 
FP-3 


A ee me em me a es me Re Se en Ge me a 
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food regulations 


(Continued from page 17) 


uct safety before introducing 
on market. 

Reasons against such a 
measure, as seen by the ex- 
perts consulted, were: 1) 
probable chaos if it conflicted 
with future federal regula- 
tions; 2) a rise in food prices. 


FDA STANDARDS 


At presstime it looked as if 
hearings on mozzarella cheese 
would be set for April 1, with 
possible hearings to come up 
on grated American cheese 
food. It may also be necessary 
to hold hearings on citrus 
juice products some time in 
the future. 

Evidence is now being 
weighed on recent two-day 
hearings on canned tuna. 

Pineapple and _ Pineapple 
Juice: A petition for amend- 
ment of the standards of iden- 
tity for canned pineapple and 
canned pineapple juice has 
been filed by the National 
Canners Association. The pro- 
posal to permit the use of sili- 
cones to prevent foaming is 
under study by FDA to de- 
termine whether reasonable 
grounds exist for amending 
the standards. 


USDA STANDARDS 


Frozen fish blocks: Stand- 
ards for grades of frozen fish 
blocks used in the manufac- 
ture of frozen fish sticks and 
other prepared fish products 
become effective April 1, 1958. 

Frozen strawberries: An 
amendment has been an- 
nounced which permits slight- 
ly more defects in Grade C 
classification. 

Frozen raw breaded shrimp: 
Standards will become effec- 
tive March 1, 1958. 

Canned Raspberries: Re- 
vised standards issued to pro- 
vide for reddish purple and 
black raspberries as well as 
red raspberries. 

California dried prunes: 
Proposal announced to es- 
tablish pack specifications for 
sizes of dried prunes packed 
in consumer packages. 


Would you like 
to receive 


FOOD PROCESSING 
personally ? 


it will be sent to you 
without charge or 
obligation .. . 


... if you quality 
. . . if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor .. . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 

Name 
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sanitation 


Safe-clean 


‘‘We Know 
Better”, a multi- 
color pamphlet, 
points out that 
while workers 
know their jobs 
and don’t want 
to hurt anyone, 
they sometimes 
disregard good 
sense. A second 
pamphlet called 
“Your Future... 
Keep It Clean” 
points out need 
for improved 
housekeeping. 

Single copies 
and information 
on quantity 
prices offered by 
National Safety 
Council, 425 N. 
Michigan Ave., 
Chicago 11, Il. 


Water saver 


Field studies, 
on more effi- 
cient use of wa- 
ter in fruit and 
tomato washing, 
reveal reclaimed 
can-cooling wa- 
ter is suitable 
for rinsing lye- 
peeled fruit 
without harming 
fruit quality. 

From paper 
presented at 
Northern Cali- 
fornia IFT sec- 
tion meeting, by 
W. A. Mercer, 
National C an - 
ners Association, 
1950 6th St., 
Berkeley 10, 
Calif. 


For 

more information 
_ On product at 
right, circle 6506 
see information 
request blank 
opposite last page. 
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Magnetic ideas 
from 


ATTRACTIVE UNDERWATER ATTRACTION! ‘This 
attractive Miss is demonstrating the Magnetic 
Power of an Eriez HI-POWR Magnet. This 
idea of herculean strength (even under water) 
and permanent dependability is applied in 
practical ways in industry, where Eriez HI- 
POWR magnetic separators are used to re- 
move tramp iron from processing lines before 
it can cause fires, machinery damage or prod- 
uct contamination. Eriez HI-POWR Magnets 
are also used to convey, control and hold 
metals, from small parts to large steel sheets 
and pipe. They are easily installed on new or 
existing equipment, and offer many automated 
materials handling advantages. All Eriez Mag- 
nets are non-electric, self-contained. They op- 
erate without any wires or attachments; mag- 
netic power is guaranteed forever. The first 
cost is the only cost. 


PIPELINE TRAP REMOVES IRON CONTAMINANTS 
FROM SLURRY! An Eriez Model B Ferrotrap 
(Pipeline trap) in use at B. T. Babbitt, Inc., 
Albany, New York, is trapping about 10 lbs. 
a month of tramp iron and scale. The unit is 
installed in a tank car unloading line which 
handles Alkyl-Aryl-Sulfonate slurry, a sub- 
stance used in the manufacture of the com- 
pany’s product—Babbitt Built Detergent. The 
trap performs a dual function: it protects 
equipment from ferrous damage and results in 
better quality control. Model B Ferrotrap has 
a stainless steel casing, with threaded fittings 
to 2”, 3” or 4” pipelines. Attached to the re- 
movable cover of the unit are multiple stainless 
steel rods with a lifetime-powered Alnico V 
magnet within each rod. These rods break up 
the flow of liquid into finer flows, which pass 
around the rods depositing iron or iron fines 
on the magnetic elements. This new design 
trap offers up to 400% more magnetic area 
than previous traps and can be installed in any 
position. Model B penn the ultimate in 
protection against ferrous contamination of 
liquids flowing through lines and is also avail- 
able in a sanitary model for lines handling 
foods, beverages, drugs, etc. 


About over-buying 
and under-protecting: 


Eriez, leader in research and design 
of magnetic equipment, introduced 
virtually every type of permanent 
magnetic separator on the market to- 
day. Our products, designed to sepa- 
rate, retrieve and purify ferrous ma- 
terials from non-ferrous materials, 
have found many and varied applica- 
tions in industry. 

To meet  industry’s ever-changing 
needs, Eriez is constantly developing 
and perfecting new models. Our lab- 
oratory and field staffs, backed by the 
know-how and versatility gained by 
solving magnetic problems of all 
types, are among the most skilled in 
this line. By studying your particular 
separation problem, they can and will 
recommend Eriez’ lowest-cost magnet 
in proper size, type and strength to 
do the job best, without “over-buy- 
ing”, without danger of “under-pro- 
tecting”’. 

With Eriez Magnets your processing 
lines are protected from the fires, 
product contamination and machinery 
damage that tramp iron causes. To be 
sure you obtain at lowest cost the 
most effective installation for your 
specific needs, do as hundreds of 
other satisfied customers have done 
— look to Eriez first! 


ee 


PIPELINE TRAP FINDS FINES IN PAINT LIN 
At the Rinshed-Mason Co., Detroit, Mich., 
Eriez Model L Ferrotrap (Pipeline trap) 
used to protect automotive paints from ferre 
contamination. The permanent-powered Fe 
trap is located directly at the outlet of a pa 
grinding mill where it traps minute partic 
of steel chipped off the grinding balls. Son 
times these Shias are only a few thousandths 
an inch in size, but the powerful action of t 
Alnico V magnetic element traps and hol 
them until the accumulated iron is remove 
The Model L Ferrotrap consists of a long ma) 
netic element, in an all-bronze housing wit 
two openings in the upper side for attachmer 
to pipelines of 1/2” to 2” diameter. Liquid 
flowing through the line come into conta 
with the magnetic bar, and deposit their iro 
contamination. To clean the unit, one end 
unscrewed and the magnetic bar is remove 
with it and wiped with a rag. Model L provide 
dependable, economical protection against fe 
rous contamination. 
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ATORY EQUIPMENT 


ERIEZ’, . . pioneers and world’s farges? producer of Permanent Non-Electric Magnetic Equipment for Industry 
three major product lines to serve your needs. 

HI-POWR MAGNETIC SEPARATORS (like those shown aboye) to remove unwanted iron from processing lines. 
HI-POWR MAGNETIC AUTOMATION UNITS to handle untold materials handling problems . . . convey, t 
contro], elevate, re-position, etc., ferrous materials or parts during many manufacturing processes, ‘ 

And 

HI-VI VIBRATORY EQUIPMENT to move and accurately feed bulk materials. ERIEZ “Magnetic Ideas” can help 
Eriez’ factory-trained field men, backed by Eriez extensive laboratory and engineering know-how, will be happy 
study your particular problem, make a plant survey, and offer helpful “Magnetic Ideas.” 

WRITE FOR BIG NEW COMPREHENSIVE CATALOG OF ERIEZ ENTIRE LINE TODAY .. . state your 
problem and we'll try to assist. Eriez Manufacturing Company, 75-C Magnet Drive, Erie, Pa. 





Battery of TM-3 
DorrClone Clari- 
fiers recovering 
corn starch from 
filtrate of Oliver 
String Discharge 
Filter. 


Starch 
Processing : 


at 
A. E. Staley 


with 
Oliver 


(String Discharge) 


Filters 


and 


DorrClone 
Clarifiers 


Prior to drying and packaging, finished corn 
starch is dewatered on this Oliver String 
Discharge Filter at A. E. Staley Mfg. Co., 
Decatur, Illinois. 


Recent modernization in A. E. Staley Manufacturing Co.’s dry 
starch processing included two Oliver (String Discharge) Filters 
for dewatering the starch prior to drying. These stainless steel 
Filters feature a new molded rubber grid drainage deck designed 
for high filtering capacity and lower filter cake moistures. Cor- 
rosion is eliminated at this most vulnerable point. 


The three-stage DorrClone Clarifiers recover more than 90% of 
the starch solids in the filtrate and return them to the filter feed. 
These efficient compact clarifiers replace leaf type presses formerly 
used at this plant. Improved sanitation, low space requirements 
and reduced labor costs are achieved by the use of DorrClones. 


The A. E. Staley installation is another excellent example of Dorr- 
Oliver’s diversification and ability to provide the equipment to fit 
the job. For more information on the complete line of D-O equip- 
ment for the starch industry, write Dorr-Oliver Incorporated, 


Stamford, Connecticut. 
DorrClane TM Reg. U.S. Pat. Off. 


T oRR-CouruiveR 
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B WORLD-WIDE RESEARCH ENGINEERING 
Cconnecticv ¢ 
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Pectic enzyme trademarks 


To avoid confusion among 
purchasers of pectic enzymes, 
the US Patent Office has up- 
held the opposition filed by 
Rohm and Haas Co. to the 
fact that the name, Pekti- 
zyme, resembles too closely 
the names, Pectinol and Pect- 
asin, registered trademarks 
of Rohm & Haas. The deci- 
sion resulted from application 
by Takamine Laboratory, Inc., 
to register the name Pekti- 
zyme. Takamine has now 
named the enzyme PK. These 
enzymes are for clarifying 
wines, cider, and other juices. 


AMA publications digest 
personnel data 


Three recent AMA series 
publications summarizes ma- 
terial presented at the asso- 
ciation’s last Personnel Con- 
ference. 

The first, “Executive Selec- 
tion, Development, and Inven- 
tory”, offers practical sugges- 
tions on developing and utiliz- 
ing executive manpower; 
training engineers for mana- 
gerial duties; and manage- 
ment development which in- 
tegrates selection, education 
and on-the-job-training. The 
second, “Labor and Manage- 
ment Face the Future”, deals 
with forecasting manpower 
needs and current collective 
bargaining techniques. The 
third, “Organization and Ac- 
tion for Improved Adminis- 
tration”, concerns validation 
of personnel budgets, and pros 
and cons of decentralized op- 
eration. 

All three are available for 
$1.75 (AMA members $1.00) 
from The American Manage- 
ment Association, Inc., 1515 
Broadway, New York 36, New 
York. 


Includes extensive list 
of available emulsifiers 


Modern developments in 
theory and practice of emul- 
sions are explained and illus- 
trated in 382-pg monograph. 
Two appendices include a list 


WS ent 
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Check these functional features 


® Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy 


Stem can be placed at any desired 
angle and case can be rotated 
to most readable position 


External calibration for zero setting 
Unaffected by stem alignment 
Accurate to one scale division 
No sticking at any temperature 


Non-corrosive case 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


2515 Norwood Ave., Cincinnati 12, 0. 
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Sexton 


(INDIANAPOLIS, INDIANA PLANT) 


makes finest 
jams, jellies, 
fruit spreads 
with 


Mojonmnicer 


FRUIT SPREAD 
COOKERS 


> Vacuum cooking speeds process- 
ing time through higher heat 
transfer rates, with all of 
product uniformly heated. 
Low vacuum boiling point 
(134°F.) guards natural fruit 
flavor and color — eliminates 
carmelization and burned flavor. 

. Processing batches up to 4,700 
lbs. means less handling of 
materials, greater production 
output and lower labor costs. 

’ All controls centralized 
for quick accessibility. 

> Stainless steel, coil-free 
interior is easy to clean. 

> One 42” Fruit Spread Cooker 
equals production of 
four 100 gallon open kettles. 

Write today for full information. 


MOJONNIER BROS. CO. 
4601 W. Ohio St., Chicago 44, Illinois 


/ QUALITY \ cs 
Mojonnicer 
ee ec 
YOU CAN TRUS! 


STAINLESS STEEL 


FRUIT 
SPREAD 
COOKERS 
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of commercially available 
emulsifiers (with trade name, 
composition, and manufactur- 
er) and test methods and 
measurements for emulsions 
and components of _ these 
emulsions. 

The volume discusses chem- 
istry of emulsifying agents, 
emulsifier efficiency as a func- 
tion of composition, and emul- 
sification equipment (includ- 
ing ultrasonics). 

“Emulsions—Theory and 
Practice” by Dr. Paul Becher 
is available for $12.50 from 
Reinhold Publishing Corp., 
430 Park Ave., New York 22, 
New York. 


Controls air pollution, 
cuts grease buildup 


System for industrial air- 
pollution control is described 
in 8-page bulletin. Included is 
solution to one food proces- 
sor’s problem in overcoming 
critically objectionable odors 
created when roasting chopped 
onions in chicken fat. System 
also helped processor to slow 
down grease buildup and sim- 
plify exhaust duct mainte- 
nance. 

“Oxycat Systems for Air 
Pollution Control and Waste 
Heat Recovery” is available 
from Oxy-Catalyst, Inc., 
Wayne, Pennsylvania. 

For your copy simply circle 
6517 on Reader Service Slip. 


Sifts dry or wet materials 


Sifters and gyrating screens 
for sifting dry or wet materials 
is subject of 8-pg bul. De- 
tailed information on stand- 
ard and special designs cov- 
ering models that meet dairy 
and food industry sanitary re- 
quirements are included in 
the text of the bulletin. 

Construction details, includ- 
ing ball cleaning devices, are 
described and illustrated. 
Specification listings cover 18 
different models. 

“Day Ro-Ball Sifters”, bul- 
letin 957, is available from 
The J. H. Day Co., Div. of 
Cleveland Automatic Machine 
Co., 4932 Beech St., Cincinnati 
12, Ohio. 

For your copy simply circle 
6510 on Reader Service Slip. 
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Cleaver-Bre 


Completely packaged... 
ready to save! 


For loads up to 2000 Ibs. of 
high pressure steam per hr. 













oks Monitor Boiler 


The new Monitor has your steam 
needs in mind. It combines quality 
components into one carefully as- 
sembled, factory-tested unit. 

The Monitor’s exceptional ability 
to reduce steam costs is made pos- 
sible only by Cleaver-Brooks’ design 
standards, including four-pass con- 
struction and forced draft. 

This pre-engineered, compact Mon- 
itor package requires little head- 
room, saves space, looks attractive. 

The Monitor is built by the origi- 
nator and largest producer of pack- 
aged boilers... you benefit from 25 
years of packaged boiler experience, 
guarantees of performance and serv- 
ice. Rated 15-60 hp .. . 150 psi. Burns 
oil or gas with equal efficiency. Other 
sizes and models up to 20,000 Ibs. 
per hour. For more information, write 
to Cleaver-Brooks Company, Dept. 
C, 357 E. Keefe Ave., Milwaukee 12, 
Wisconsin. 


Cleaver 449 Brooks: 


More steam from fuel burned. Low 
fuel costs are made possible with 
Monitor’s guaranteed 80% efficien- 
cy. High CO. is proof of efficient 
combustion. 


Dry steam assured by large steam 

space and liberal water surface 

area. Dry steam is quality steam, 

free from entrained particles of 
a moisture. 


Long operating life resulting from 
rugged construction and time-tested 
five square feet of heating surface 
per boiler horsepower. 

Quick response to fluctuating loads 
keeps heat losses low and provides 
a ready supply of dry steam. 


Clean fire results from the positive 
mixing and proper ratios of fuel 
and air...means higher combus- 
tion efficiency, higher flame tem- 
peratures and lower maintenance 
costs. 
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that's interesting 


**Cockles and mussels”’ 


Cockles and mussels — 
those shellfish once hawked 
by Molly Malone from her 
wheelbarrow — are now being 
packed in glass by Jones 
Bros., Bristol, England. The 
company, started by two 





brothers, after World War II, 
now bottles 10,000,000 cockles 
and 500,000 mussels weekly. 
The method of bottling allows 
a guarantee of at least three 
months’ store life. 


Molasses sales stuck 


Molasses may be the “van- 
ishing raw material” accord- 
ing to current trade opinion. 
Estimates are that final 1957 
figures will reveal a new low 
in use of the sugar by-product 
for alcohol manufacture — a 
drop to around 27 million gal. 
This contrasts with the 314 
million gal used during the 
war year, 1944, and the 140- 
195 million gal annual con- 
sumption up until 1954. Prin- 
cipal reasons for the nosedive 
are: 1) growing dominance of 
synthetic alcohol processes 
based on ethylene; 2) out-of- 
line molasses prices, due 
partly to transportation costs; 
3) need for large storage fa- 
cilities on part of ifduStrial 
alcohol producers because of 
blackstrap’s seasonal avail- 
ability. From Chemical & En- 
gineering News, Nov. 25, 1957. 
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Special subscription request-qualification form for use of 





Management and technical men who wish to receive 


FOOD PROCESSING without charge 


... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 


engineer, or equivalent a 
essing is an important factor... 


‘ lant of substantial operations* where food proc- 
OD PROCESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 





Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is. given, 
magazine will not be sent. 


Please print or type 










Street Address of Company 
eo. eS ee 
*"substantial operations" does not nec- 


essarily mean an extremely large plant. 
But requests for the magazine exceed 









Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 
Former Company Affiliation 


Former Address 


Present Title 





Your Name 


Present Company 


Main Products 


eee e nnn neeere ne eens 







ene nee seme nnn n een. 


Street Address of Company 





City Zone No. State 
























supply so we must set standards to in- 
sure publication being sent where if can 
be used to best advantage. 





Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 

See other side of this sheet 
Sn aa al 












MARCH 1958 





WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


lf others in your plant also would like to receive FOOD PROCESSING .. . and if they 

qualify as outlined on the reverse side of this sheet . . . list their names below . . . 

ars or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
ING, | 11 East Delaware Place, Chicage 11, MMinois. 














Name (Please print or type.) 
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IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 








See other side of this sheet 

















Opposite this page. 





that’s 
interesting 


Purity cf 
99.999999 % 


A method of 
purification that 
can possibly be 
applied to cer- 
tain food sub- 
stances has been 
developed to as- 
sure the ex- 
tremely pure 
metals required 
for transistors. 
It achieves pu- 
rity of 9.999999 
per cent. Devel- 
oped at Bell 
Telephone Labs, 
the process in- 
volves moving a 
molten zone of 
metal along the 
length of a bar. 
Since impurities 
have a_ greater 
solubility in the 
liquid phase 
than in the solid 
phase, they tend 
to concentrate 
in the molten 
zone, and are 
carried to one 
end of the bar. 
When process is 
repeated, nearly 
all impurities 
are swept out of 
the bulk of the 
bar. (Battelle 
Memorial Insti- 
tute, Columbus, 
Ohio.) 


For 

more information 
_ 00 product at 
right, circle 6512 
see information 
request blank 
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Here’s what it is...Teknikan is a dry Sweet Dairy 
Whey at special fat levels, that has been processed for 
the food industry by exclusive manufacturing methods. 
It gives you that special dairy solids flavor which is one 
of the “‘most wanted” in many food products today. 
Your product, containing Teknikan, will retain its de- 
sirable flavor and aroma longer. 


Here’s what it does 
1. Teknikan when used in margarine, produces a su- 


_ perior dairy spread flavor. 


2. Teknikan gives chocolate that well-known rich prod- 
uct flavor. 









































/EW TEKNIKAN 


3. Teknikan assures you of sharper, more delicious 
spaghetti and macaroni dinners. 


4. Teknikan brings out the sharp, wonderful flavor of 
powdered cheeses. ° 


§. Teknikan adds a more mouth-watering natural dairy 
flavor to cakes, rolls and biscuits. 


Only the highest quality special Sweet Dairy Whey is 
used in the manufacture of new Teknikan. Try it today 
...it’s economical...get the flavor you desire by merely 
using varied concentrations. 


For additional information and working samples (be sure to state product 
application); please write our Technical Service Department 25C. 





WESTERN CONDENSING COMPANY, Appieton, Wisconsin * World’s Largest Producer of Whey Products 





PROVERB PRATTLE “A thing of beauty 
is a joy forever” 


This lovely line first appears in 
John Keats’ poem, ‘‘Endymion” 
written early in the nineteenth 
century. The full quotation is: 
“A thing of beauty is a joy forever; 


Its loveliness increases 
It will never pass into nothingness” 


e And the luscious fresh beauty of top quality flavors in 
powdered Sealva form will survive unbelievably long shelf-life 
in dry packaged foods. 


Sealva Flavors 


Top quality flavors hermetically sealed in dry powdered form 
for all dry packaged foods. Write for samples, quotations and 
technical data. 


CHICAGO e LOS ANGELES e TORONTO e PARIS 
Plants— Elizabeth and Union Beach, N. J.—Paris 


6513 on Reader Service Slip 





